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EARLY SHIPMENTS 
OF CANS 


OBVIOUSLY—in thesetimes 
Canners should anticipate 
their needs as never before. 


TO SUCH CANNERS who. 


will use the precaution to 
store their Season’s Supply 
now, we are well prepared 
to cater. 


SOUTHERN CAN 
COMPANY 


Baltimore - Maryland 


WEEKLY REVIEW 


Tomato Canning Season Will Open Next Week—Govern- 
ment Should Prohibit Use of Cans for Crops Held 
Unreasonably High—A Hint to the 

Machinery Men. 


It had been anticipated that the Baltimore canners would 
be able to commence canning tomatoes this week, as the crop 
seemed to be well enough advanced to warrant sufficient re- 
ceipts to do this, but the week went by without this happen- 
ing. At this writing there would seem to be good indications 
that all hands will be busy next week, and the start is awaited 
with interest. 

Virginia reports that she expects to commence canning 
tomatoes the first of August, which marks an early start, and 
sections of the Peninsula will probably follow in line at the 
same time. The long, cool dry spell caused a loss of the early 
start which all crops had received, and which gave promise 
of an extraordinarily early opening of the canning season; but 
good rains have come along lately and have revived the crops, 
and it is possible all the time gained will not be lost. There 
has not been as much heard this week of the damage done 
by the tomato aphis, and the Government reports that the 
attack is pretty well under control. Some sections of the 
tomato growing regions were affected quite badly, but it is 
said are recovering now. Taken all in all crops are in a very 
promising condition and with a continuation of the present 
good growing weather will keep the canners busy. It is for- 
tunate that the season is opening early as that will give better 
opportunity to get the crops into cans, and to save the maxi- 
mum amount under the short labor supply. 

Virginia seems to be unanimous in the opinion that there 
will be but two-thirds of a full crop of tomatoes this season, 
but the year is young and tomatoes have a long life, and they 
are not above fooling their best friends. 

The long dry, cool spell was ccrtainly not beneficial to 
corn, and there are reports at hand showing tasseling short, 
but in spite of this most canners consider that there is a good 
crop in sight. East and west the corn crop is reported in 
good condition, with a good pack in prospect. 

Wisconsin and New York State have commenced in good 
earnest upon their pea packs and report good yields of good 
quality. As the acreage is larger than usual and the season 
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favorable to a prolongation of the crop, it is hoped the canners 
will be able to handle all the crop, and that the amount aban- 
doned wil be very small. A good big pea pack is needed, and 
the canners are doing their share towards this end. 

In Baltimore the prices of peas have been advanced this 
week, No. 2 sifted being quoted at $2; extra sifted at $2.10, 
and extra fine sifted at $2.25. On the other hand, early June 
seconds have dropped from $1.60 to $1.55. No. 1 sifted are 
quoted at 90c. 

The cool weather of the present season has been com- 
mented upon as unusual and dangerous to the crops, but if 
reference be made to this time of year in 1912, it will be found 
that we had equally cool weather and even later than this; 
so much so that the whole country was worried over the dam- 
age threatened to crops. When the statistics of the packs are 
looked at, however, it is seen that he year 1912 managed to 
produce very good packs in all staples—over 14,000,000 cases 
of tomatoes, 7,307,000 cases of peas, and 13,000,000 cases of 
corn, so that the present fear would seem to be groundless, 
based upon this past experience. 

The announced increased demands of the Government, 
as forecasted in last week’s issue, raising the demands from 
approximately 15 per cent to a full 25 per cent and 33 1-3 per 
cent on all licensed articles has put a stronger feeling into the 
market, though it cannot be expected to advance prices, owing 
to the restricted profits previously announced. There has been 
some expression of disappointment that this percentage of 
profit is not higher, but at the same time many canners recog- 
nize that 54c per case profit, for instance, upon tomatoes is a 
“deal sight more’ than they worked for many a year, and they 
are not complaining Of course if the lid were off and the 
speculators allowed to play their game unmclested, there is no 
saying what the profit might be this season; but at the same 
time the speculators would be just as active in other lines and 
the canners would have to pay them; so that after it is all said 
and done, and the Government has taken its excess war profit 
tax, there would probably not be any more money left in the 
pockets of the canners than there will be now under the re- 
stricted profit plan. 

Changes in the market prices of canned foods are few, 
peas, as has already been stated, have advanced; sweet pota- 
toes are out of supply; oysters have advanced about 5c the 
dozen; most canned fruits are entirely out of quotation; No. 
10 standard tomatoes are weaker and quoted lower. 

The canners that have been busy this week have had ty 
run on string beans, and have paid as high as $3 per bushel. 
The Government might well prohibit the use of cans on articles 
which the profiteering growers have forced to such a figure; 
could better do this, in fact, than to cut off the supply of baked 
bean canners, as they have done. There is no economy in sav- 
ing string beans in No. 2 cans which must sell at from 25c to 
40c the can to the consumer. A ruling prohibiting the use of 
tin cans upon products unreasonably high would be welcomed 
we believe, and would prevent the fruit and vegetable can- 
ners from running wild, just as the sardine and fish canners 
are controHed. It should be made. 

The following announcement of the Government may be 
a good hint to any machinery or supply men who, out of large- 
nes of the heart, may be willing to help others, and so get 
themselves into trouble. 

The War Industries Board authorizes the following: 

The attention of the War Industries Board has been called 
to the fact that certain manufacturers, now on the preference 
list for steel supply, are reselling steel that has been delivered 
to them as a result of Government priority assistance. 

In order to prevent abuses of this priority privilege the 
board has passed a resolution that, if any such resales are 
made hereafter without the approval of J. Leonard Replogie, 
director of steel supply of the War Industries Board,, the man- 
ufacturer who is responsible for those resales will be dropped 


from the preference list and will not receive further priority 
assistamce. 


NOTES AND OBSERVATIONS. 


Chicago the Convention City—After years of struggling 
and heartfelt yearning for the greatest of the year’s events in 
canningdom, Chicago has been awarded the Convention for 1919. 
Headquarters will be at the Hotel La Salle, and there will be no 
Machinery Exhibit. The meeting will take place the week of 
February 10th, 1919. Other good hotels where accommodations 
may be reserved are as follows: Congress, Sherman, Morrison, 


The Blackstone, Atlantic, Fort Dearborn, Palmer House, Audi- 
torium, The Stratford and the Great Northern. In the main 
we may be assured of good and plentiful accommodations, but 
the wise Conventionite will make his reservations early. Chicago 
used to be-the great convention city for canners, but it has been 
years since the last National Convention met there, and the 
present great National Association has never before met in 
Chicago. 

O. J. Vogl, with Booth Fisheries Company—Oscar James 
Vogl, whe has been sales promotion manager of Steele-Wedeles 
Co., Chicago, for the past six years, resigned July 1, and is now 
affiliated with the Booth Fisheries Co., 22 West Monroe street, 
Chicago. 

Mr. Vogl was formerly with the John F. Jelke Co. and the 
H. J. Heinz Co. He is well known among the women’s clubs 
of Chicago and vicinity, before whom he lectured frequently on 
canned foods and similar topics as a representative of the lecture 
committee of the Western Canners’ Association. 

He also founded the Standardized Food Bureau for the Chi- 
cago Examiner and conducted the food column in that publication 
in conjunction with Dr. Harvey W. Wiley. 


He was in Europe at the outbreak of the war, helped organize ~ 
the American Relief Commitee in London, and has been active 


in doing his bit on food conservation ever since his return from 
the battle zone. 


S. J. SENECA DEAD 


Stephen J. Seneca, 81 years old, president of the First Na- 
tional Bank of Havre de Grace, and one of the pioneer tomato 
packers of Harford county, died at his home in Havre de Grace 
at 6 o’clock Friday morning, July 19, of the infirmities of age. 

Mr. Seneca was born in Havre de Grace and was the son 
of the late Dorus and Mary A. Seneca. Sixty years ago he was 
appointed telegraph operator and station master for the Penn- 
sylvania Railroad in that town, but gave up that position about 
15 years later. His can business was taken over 17 years ago 
by the American Can Company. 

In 1892 he was elected mayor of Havre de Grace for one 
year and enjoyed a successful administration. 

His tomatoes were known as the Red Cross Brand, and when 
the Red Cross Society several years ago objected to his use of 
that name, the fight was carried through the United States Su- 
preme Court, and finally led to a fight between several Representa- 
tives in Congress. Through the efforts of Congressman J. Fred 
C. Talbott, Mr. Seneca won his fight and was given permission 
to continue using the name on his labels. 


Fifteen years ago Mr. Seneca built the Havre de Grace Meth- 
odist Episcopal Church at a cost of $75,000. He also owned the 
Havre de Grace Improvement Company. 


Surviving are his widow, Mrs. Annie Mitchell Seneca, whom 
he married 55 years ago; a brother, J. Robert Seneca, and two 
sisters, Mrs. Catherine Greenleaf and Mrs. Mary A. Barnes. 


FREIGHT RATES & SHIPPING NEWS 


By Traffic Burean 
THE CANNED GOODS EXCHANGE OF BALTIMORE 
G. Stewart Henderson, Chief Clerk 


On or about August 15th there is to be put into operation 
at New York City what is known as “store door” delivery plat 
for the purpose of eliminating congestion of incoming freight at 
the various piers and railroad stations in New York City. This 
service will be established under the direction of the Railroad 
Administration, it having been approved by Director General 
McAdoo. 


The plan will coordinate the drayage facilities of the New 
York merchants and manufacturers which now operate independ- 
ently. There will be appointed a drayage director by the Gov- 
ernment. Delivery zones will be formed and trucks will be 5° 
handled that freight will be removed from the unloading piers 
at which it arrives immediately. It is expected that the plan will 
result in increasing the capacity of New York terminals from 30 
to 50 per cent. The congested condition of the terminals at New 
York, which has existed for some time, has been thoroughly in- 
vestigated by Interstate Commerce Commissioner James S. Har- 
lan, and after holding many conferences with receivers of fre t 
in New York City, he has just recently submitted full report to 
Mr. McAdoo, in which this plan has been set forth. 

If after being put in operation at New York the plan proves 
successful, it will undoubtedly lead to its adoption in other large 
cities where congestion prevails the greater part of the time. 
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Enlisted For Service ‘‘Over There’’ 


THE GERRARD METHOD 


of Soft Wire Strapping | 
QTE PROTECTOR OF THE WOODEN BOX | 


The U. S. Food Administra- 
tion Accepts and Specifies 
the Gerrard Method of Soft 
Wire Strapping for Over 


Seas Shipment in the fol- 
lowing words, in Bulletin 
No. 47: 

« * * * Two No. 13 Gauge 
Soft Wire Straps, put on by 
GERRARD WIRE TYING 
MACHINES * * * .” 


TO CANNERS: 


Our branches can make immediate delivery of necessary equipment and 
wire for your 1918 requirements. Of all methods THE GERRARD is easiest 
and quickest applied and at the lowest strapping cost. Boxes so strapped 
become virtually indestructible containers and _ successfully withstand the 
roughest usage. The Gerrard Method has put the words ‘‘BAD ORDER” 
out of business. 


The Ste Shat Binds | 
NEWYORK PHILADELPHIA CHICAGO SANFRANCISCO SEATTLE BOSTON | 
77 WARRENST. 1OCHESTNUT ST. 202SSTATEST. 112 MARKET ST. HOGEBLDG. SIO OLIVERBLDG. 
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No Offerings and Little Business—Futurs Seem to Have Lost 
Their Interest—Sales by Jobbers Restricted Owing to 
Low Stocks—No Material Change in Price of 
Any Article—Each Articie in Detail. 


Reported by Telegraph. 


New York, July 19, 1918. 

The Market—Business on the spot is quiet because no 
offerings are made. Few buyers are seeking goods and few 
holders are oftering them. The effect of this double dullness 
is to reduce business to the lowest possible quantities. Few 
are taking anything beyond what they require immediately. 
Futures have lost their interest and sales are made in a small 
way only. Until conditions change the situation will likely 
remain as it is now. Another influence serves to keep trading 
down is the fact that jobbers having anything on hand want 
it for their own customers. Or, to put it another way, none, 
even the largest jobbers, have any surplus, consequently it is 
quite impossible for them to accept business beyond their 
holdings. Neither have they any way of getting more. Be- 
cause of this the sale of all sorts of canned foods is restricted 
and business is limited to the actual requirements of the buy- 
er at the moment. Looking forward into the future is not 
promising work, and this is all the more true now that future 
prices on most commodities are held so high. Here is an- 
other point which retailers are considering more than they did 
last year, home canning. Last year they failed to consider it 
of any importance, but they found after they got in their stocks 
that home canners put up a great deal more than they expected 
and one feature of this is the larger stocks they now have on 
hand as a consequence. The retailer will be careful to secure 
only stocks believed to be commensurate with the sales they 
are likely to have, accepting the home canning movement as 
at least as liberal as last year. As a whole the market changes 
little from week to week. Sometimes the situation seems to 
improve; again it seems to go the other way, but taken as a 
whole it remains about where it was last week, with everybody 
waiting for the next man to move. 

Tomatoes—Southern canners are still holding their stock 
at $2.10 f. o. b. factory, for full standard No. 3s, but the sup- 
ply is limited and so far as futures are concerned almost no 
business is done. Until the conditions change prices are like- 


ly to remain where they are, realy little more than nominal. 
Trade is at a low point, with no interest beyond ‘satisfying the 
requirements of the moment. After that few are ready to 
make any advaces. No. 2s are quoted at $1.55, but no busi- 
ness is always added to the statement, and No. 10s are steady 
at $7.50, with the same insertion. A few Californias are left, 
with quotations at $1.90 for No. 2%s, and $6.00 for No. 10s. 
Little business is done in either size. The crop outlook, as 
reported in numerous letters, and according to the statements 
of many who have seen more or less of the growing districts, 
is reported good. The plants have come forward fast during 
the past week and seem to be farther advanced than they are 
sometimes at this season. What will be done about buying in 
the futre will have to be left for the future to determine. 
No one can predict what it will be at present. But accord- 
ing to the views of some not more than a relatively small 
fraction will be bought now, while the rest will be taken in 
the open market later at whatever price is then prevailing. 
Most interests believe it will be no higher than now, and 
some are confident it will be lower. As a whole the tomato 
market is not as gloomy as it has been sometimes and in 
numerous instances those interested seem more optimistic 
than they have in weeks. 


Corn—Not much change in the general situation. Noth- 
ing is avaialble on the spot, but retailers are understood to 
have considerable stock in hand and are not looking for fur- 
ther supplies at the moment. In general the conditions are 
about the same as they have been heretofore and buyers are, 
in a way, feeling the market out to see what they can dis- 


cover. ‘They have not much to report as a result of their 
investigations thus far, but they expect business a little later, 
Meanwhile fairly good reports are heard concerning crops and 
very many are of the opinion that the output will exceed last 
year. All growing sections report fairly good growth during 
the week just closing. 

Peas—Considerable demand exists for various grades, 
but offerings are few and the market suffers in consequence, 
Not many are ready to let their stock go ,even though they 
feel assured that present prices are yielding a good profit, 
The market is fairly strong in all positions. Retailers are 
said to have considerable stocks on hand. It is certain that 
they are not seeking very assiduously for further supplies at 
the moment. 

String Beans—The market remains unchanged. 
look for the new pack is good. Sales are made in a small way 
only. Conditions are about the same as they were a week ago. 
Holders are not anxious to sell and buyers are not taking any- 
thing they do not really need at the moment. The plentiful 
supply of fresh beans reduces the demand for the canned 
article at the moment. Stocks available are very small. 


Fruits—No more quotations have been named on new 
pack good, while old pack,yis abqut cleaned up inpall positions, 
Few buyers are interested beyond inquiring about the outlook 
and whether they will be able to obtain what they want later. 
As has been said before the crops in the East were poor and 
canners have suffered for this reason. But in the West the 
yield promises to be liberal and canners are preparing for an 
active season. In the meantime everything now in hand is 
held high and sales are made in such quantities as are abso- 
lutely needed only. No buying for later distribution now. 
Prices promise to rule high and sales are restricted in conse- 
quence. 


Berries—Spot supplies are virtually exhausted and the 
(tops are so small this season in the Eastern part of the coun- 
try that not much business is possible in anything. Instead, 
holders are so firm in their views that buyers hesitate to op- 
erate, even in instances where they actually need the stock. 
Indeed, the situation has seldom, or never, been worse than it 
is now. Strawberries of this year’s crop were short, and 
raspberries are little better. More black caps are reported in 
some localities. It is impossible to speak yet of blackberries 
and blueberries, but all stock in hand is held high and firm, 
indicating little faith in any important enlargement of the 
supply. 

Peaches—So far as the Eastern part of the country is con- 
cerned few are expecting a yield of importance. Sales are 
made in a small way only, and prices are held so high that no 
one wants to pay it, yet he must in order to secure any stock 
at all. Southern stock will be more plentiful, but a reduced 
yield is reported from there. Only from the West come re- 
ports of a normal crop. The market there is strong on the 
remaining supplies of old crop. The quantities left in hand 
are small and all prices are held high. 


Salmon—Only a light demand is reported. The summer 
has been unusually cool and this is believed to have reduced 
the demand somewhat, though the high prices and difficulty of 
getting what is wanted have undoubtedly done more to reduce 
movement than any other cause. But notwithstanding the 
comparative indifference of the present holders are not 
alarmed. They feel confident of the future, more especially 
when they see the situation that is developing with regard to 
the requirements of the Government. Asa whole the situation 
is looked upon as fairly satisfactory, even though demand is 
light. On the other hand it is pointed out that stocks are 
light and that any considerable demand would speedly exhaust 
all that is now available. Conditions are favorable to holders, 
as a whole, and they are not attempting to do anything which 
will prevent it being a sellers’ market throughout. 

Sardines—-As a whole the market is unchanged. Reports 
from the packing plants are not encouraging and with labor 
short, and getting shorter, it seems quite within bounds to say 
that the output this year will be as small as has ever beet 
known. Until something is done to develop a_ better feeling 
in the trade it is unwise to expect improvement in the situa- 
tion. All prices are high, but that doesn’t appear to make 
much difference with buyers who want goods. 

Tuna—Buyers are still placing orders, though with the 
bulk of them recorded they are slowing down somewhat. Re 
gardless of the high opening prices they are taking large stocks 
ond are satisfied with the situatiom it would appear. Never 
before has tuna cost as much and never before have sales beeD ° 
larger. 


Oysters—No one is buying freely now, though’‘a little in- 
quiry comes in occasionally. 


The out- 
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As Brokers View the Market 


BALTIMORE, MD. 


Baltimore, Md., July 20, 1918. 

Increasing interest on the part of the buyers is noted in toma- 
toes, though without a corresponding increase in the buying or- 
ders, while, on the other hand, the canners show no eagerness to 
book orders at the going prices. Their position is easily under- 
stood. The canning season here, so far, has been a succession 
of surprises and disappointments as to the crops and the factory 
costs, and they reason that, if “one may judge the future by the 
past.” it is better to be safe than sorry. Every canner will make 
strong efforts this season to operate his factory to capacity and 
make this the banner year for production, as a matter of patriot- 
ism as well as personal pride. Many of them have sons and other 
relatives already abroad or on the way, and the question appeals 
to them. Strenuous efforts are being made to overcome the handi- 
cap of scarcity of farm labor and canning-house help, but the 
extremely high wages paid at the munition factories and for 
other unusual work make progress in that direction quite diffi- 
cult. However, where there’s a will there’s a way, and they 
will find it, let us hope. As to the crop prospects in these five 
adjoining States, notwithstanding unfavorable reports from a few 
localities, the outlook is excellent. The regular canning season 
in Maryland will begin in the first half of August, if all goes well. 
Meantime the Baltimore City canners will pack early tomatoes 
next week, shipped here from nearby points, and shipments of 
canned tomatoes can be made, it is believed, any time after Tues- 
day or Wednesday next. We request your order to meet your 
urgent requirements until the regular season is on. 

The highest prices, so far, were reached this week for string 
beans, stringless beans and white wax beans for canning, and the 
factory costs exceed expectations. From other canning sections 
the same experience is reported. Buy them wherever found to 
best advantage, here or elsewhere, and you will not be the loser. 

Sweet potatoes for future delivery have advanced, as we 
anticipated in our last report, and the sellers are fewer at today’s 


price. Spot sweet potatoes are entirely sold out. Spinach was 
less active this week. Peas are selling in small lots; the stocks 
here are light. No spot corn is obtainable. Future corn is at 
a standstill this week. Future lima beans are not offered yet. 
The other vegetables are inactive. New beets are ready. 

Fruits were fairly active again this week, notwithstanding 
the high prices. The canning season for berries is over, and 
soon it will be a question of obtaining any of them in this mar- 
ket. While prices are quoted herein on strawberries, black- 
berries, gooseberries and raspberries, the quantities available are 
almost negligible. Never before were these articles so closely 
sold up before the canning season for each one ended. Pineapples 
and cherries are entirely out. 

: Pears were sold out this week, as expected. There are some 
No. 3 unpeeled pie peaches obtainable, and perhaps a few No. 10 
pies. Apples are inactive. There is a steady demand for jams 
in small quantities. 

Cove oysters are unchanged, strong and selling in little lots. 
Crushed oyster shells less active just now. Herring roe dull and 
firm. THOMAS J. MEEHAN & CO. 


25,000 _ 5-Gal. Cans 


(SQUARE CANS) 


Whole Tomato Pulp 


@ $2.25 per Can a 


F. O. B. CENTRAL OHIO FACTORY 


ADDRESS 
BOX 162 GREENVILLE, OHIO 


tin. 


W. BLISS 


Chicago Office: Peoples Gas Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Quen, Paris. Pocock St. Blackfriar’s Road, London, E. C.. 


High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Flanger, No. 15-K 
100 to 150 Bodies a Minute 


An entirely automatic machine of the four clutch type, continuous 
in operation and positive in action. 
flanged simultaneously. Movement of the chucks is comparatively 
slow and the bodies are flanged without danger of cracking the 
It handles can bodies from 2 to 654 inches in diameter by 
2 to 7 inches in height. 


chine is provided gives instant control. 


Builders of the Complete Sanitary Line 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Detroit Office: Dime Bank Building. 


Both ends of bodies are 


\ friction clutch with which the ma- 


Cleveland Office: Union Bank Building. 
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Good Rains Help All Crops—Jobbers Selling Down to Last 
Case — Freight Advance Shuts Out California To- 
matoes—Wisconsin Peas Look Well—The Percent- 
ages of Salmon to Be Taken—Some Wholesalers 
Have Sold Their Canneries—News of 
This Big Market. 


Reported by Telegraph. 


Chicago, July 19, 1918. 
Crops and Weather—We have had glorious rains all dur- 
ing the week and crops of all kinds have responded to the re- 
freshing showers, as was evident to me during a drive out through 
the country surrounding this big city, as the crops of all kinds— 
eanning crops and other kinds-—seemed to be flourishing and prom- 
ising an abundant yield. 


Canned Tomatoes—The inquiry for spot tomatoes is small 
and limited to a very few buyers. The intention seems to be to 
sell down to the floor before replenishing stocks and to try to 
pull through to the time when the new packing will be delivered. 
Indiana seems to be inclined to hold fast to all things which are 
of good repute, including her prospective crop of tomatoes. A 
man asked me if I had heard that some tomatoes had been offered 
by an Indiana canner this week, standard No. 3s, f. 0. b. cannery, 
at $1.90. I replied that I had not, but would venture to say that 
if the packer had visited Chicago and had indulged in any such 
an indiscretion that he had returned home hurriedly to look 
for more acreage. 


There are a few offerings of California canned tomatoes at 
$1.50 for standard 214s, and $1.70 for solid pack, same size, f. 0. b. 
canneries, but the freight has advanced now to 30 cents per dozen 
on No. 21%4 cans, and 93 cents per dozen on No. 10 cans, from 
California to Eastern points, and buying has changed toward a 
preference for Eastern packed tomatoes in No. 2 and No. 3 eans, 
especially since the price in Virginia and Maryland has declined 
to $1.40 for standard No. 2 and $2.00 for standard No. 3. 


Canned Corn—This article is wanted for immediate and 
future delivery. Sales for spot delivery were made in Chicago 
this week of No. 2 standard canned corn, Indiana pack, at $1.70, 
but only in small way, as there are but few sellers. I have heard 
of no sales of futures in canned corn this week, and know of no 
offerings except of Maryland (Maine style) at $1.75, f. 0. b. can- 
nery. 


Canned Peas—The offerings are few and buyers apathetic 
and indifferent. I talked with a buyer who had been taking a 
little trip up through Wisconsin, in the vicinity of Columbus, 
Wis. He said that the earth was covered with peas up there 
and that he did not understand what they were going to do with 
all the canned peas. I asked him: “Did you place any orders?” 
He replied: “Nope.” I asked: “Why?” He said: “Well, I had 
make some purchases early in the season and went up to see about 
them. I was told that the yield was good and that after the 
wants of the Government were supplied I would probably receive 


a fair percentage of my pro rata purchases, but that I could not © 


expect a full delivery. I then suggested that I would like to 
place an additional order, but the responses were frivilous and 
unappreciative. One canner replied, “Not on your tintype”; an- 
other said, “Nuthin’ doin’”; another said, “I will talk to you in 
90 days from now”; another was more polite and said, “Well, 
when the Government gets theirs and I figure up my deliveries 
on future contracts and get the stuff shipped, if any of my buyers 
should conclude to cancel I will give you first choice of anything 
I have got left.” 

From the conversation I got a lead as to why my ecanners 
in the pea canning line had of late seemed to be too busy to 
answer my letters promptly. 


Canned Salmon—It is now known that the Government 
will take 50 per cent of the tall Red Alaska, tall Cohoes, and tall 
Pinks, and 9 per cent of the tall Chums and 1 per cent of the 
halves Sockeye, making 60 per cent of the total 1918 pack, and 
that if the output is smaller than the average for several years 
that the Government percentage will have to be even larger than 
those named. 

A few sales are being made on the basis of the Government 
prices to be named, to be billed at once at an agreed price differ- 
ence, to be adjusted when the Government price is named. 

Several vessels from Alaska canneries are due at Seattie this 
week and the movement Eastward of the 1918 pack of saimon 
has begun. 


THE CANNING TRADE 


Canned Small Fruits—Cherries in No. 10 tins, red sour, in 
juice, were sold this week at $11.00, f. o. b. cannery, to come to 
Chicago, and more can be sold, but are not offered. Strawberries, 
raspberries and gooseberries of Michigan packing are all sold up 
and will be short delivery in many cases. 


California Fruits—Many of the canners have named prices 
in conformity with those mentioned in this column last week, 
but the California Packers’ Corporation has not yet made prices. 
Every grade and size on the list is in good demand, except pie 
and water grades, which are almost unsalable. Wholesale dealers 
here carried over considerable stocks of those grades, and are 
even trying to close them out now at prices lower than the new 
pack is offered if offered, freight added. Apricots are especially 
hard to sell in pie grades, as the apricot pie seems to be without a 
popular appeal. 

It Can’t Be Done—An impression seems to prevail among 
rural real estate and promotive people that there is no trouble to 
sell stock in canning factories or enteprises or to sell canneries 
outright to large capitalistic interests. This is a mistake. It 
— be done at present with any degree of facility or prob- 
ability. 

A number of wholesale grocery houses which in the past 
have owned and operated canneries have sold out and quit the 
canning business. They have found that they can buy their 


canned foods to much better advantage than they can manufac- 
ture them. 


Canning is a very precarious and uncertain business and in- 
volves so much risk and requires so much care and strict over- 
sight, coupled with experience and good judgment, that it cannot 
be conducted successfully at a distance, and the “master hand” 
and the “master voice’ both must be essentially present in 
order to insure canning success, and even then the enterprise 
needs be favored by nature. 

One great disadvantage a cannery has in its appeal to an 
investor is that it is a “going business” only part of the time, 
and has usually but one or an annual turnover. Most canneries 
are only operated from four to five months annually, some not 
even that long, and all their profit must be made on the one sale 
of output or turnover. 

A merchant turns over his stock on the average from four 
to ten times-a year and makes his percentage of profit each time. 
Not so with the average canner; he has but one shot at the target 
and must hit the profit bullseye or go broke. “WRANGLER.” 


A Real 


Protective 
Paint 


is one that successfully withstands for many years the attacks 
of rust and corrosion. 


DIXON’S 
Silica-Graphite 
PAINT 


will-effectually protect for years, roofs, stacks, fences, etc. 


oun coLors 
EP CRUCIBLE 
JERSEY CITY, 


Time tests the efficiency of a paint. We have records of 
long service given by Dixon's Silica-~Graphite Paint in all 
climates and all kinds of structures 


Protective paint should be bought on “price per year of 
service” basis, not “price per gallon ™ 
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Conserve 
Man Power 


Uncle Sam Needs Every Man 
You Can Spare 


Eliminate 
Waste 


And Help HOOVER Solve the 
Food Problem 


Men and more men, food and 
more food are vitally necessary 
to win the war. 


You can help conserve both by 
adopting 


“The 20th Century Way” 


of canning. ‘‘20th Century ”’ 
Bulk Fillers and Liquid Fillers 
or Syrupers are built to conform 
with the demand of the govern- 
ment; they eliminate waste man 
power, and enable you to ex- 
pedite your production. 


The “20th Century” Bulk Filler 
is used for filling baked or 
string beans, peas, ete. The 
Syruper is used for syruping the 
above products, and also for fill 

ing soups, catsup, etc. Both 
machines have a capacity of up 
to 120 cans (sanitary only) per 
minute, depending on the size 
of cans used. 


Complete 


Write NOW for complete par- 
Details 


ticulars. Don’t delay! 


The ‘20th Century” No. 3 
Syruper or Liquid Filler 


The 20TH CENTURY MACHINERY CO., Milwaukee, Wisconsin 


OFFICES: 1228 First National Bank Building 


2 Minutes to New York 
Not in TIME but in THOUGHT 


Give two minutes consideration to the results you are 
getting from your present broker. If they are doing - 
you justice, stick to them; but if they are not doing all 

| they should for you, then “get busy’’—Don’t be satisfied 

| | just to be “represented” by a broker, but insist on 
RESULTS. And remember that “results” mean 

|B | more than mere sales;—‘‘Results” ofthe RIGHT SORT 

| | : put money in your pocket; they mean 

| PROFIT, PROTECTION and SERVICE 

If you are not getting this, consult us. 
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91f{jHudson Street New York City 
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Word of the Ad Club’s Meeting—Accomplishments Which 
Advertisers Should Think About—Formal Opening Prices 
Still Awaited—A Summary of the Fruit Outlook. 
Government Advances Contract Pear Prices. 
Japanese Refuse to Accept Govern- 
ment Price on Tuna. 


Reported by Telegraph 


San Francisco, July 19, 1918. 

The Ad Club Cenvention —The fourteenth annual conven- 
tion of the Associated Advertising Clubs of the World was 
held in San Francisco, July 7 to 11, and great publicity lead- 
ers from all parts of this country, Canada and Australia were 
present. The remarkable strides that have been made by the 
fruit growing industry in this State and in the Hawaiian Is- 
lands during the past few years was widely commented upon 
by speakers and the part that advertising has played in 
making these products known throughout the world was 
dwelt upon at considerable length. The history of the Hawaiian 
pineapple packing industry was reviewed as a splendid il!lus- 
tration of what can be accomplished by consistent advertising 
and the opinion was expresed that California never need fear 
an overproduction of fruits, since the markets of the world 
are capable of enormous expansion through widespread pub- 
licity. Don Francisco, manager of the California Fruit Grow- 
ers’ Exchange, spoke before the convention on the develop- 
ment of the orange industry in this State, declaring that what 
had been accomplished in promoting the sale of this fruit 
could be accomplished with other varieties. He stated that 
through proper advertising the consumption of California 
oranges had been increased from ten million boxes a year to 
eighteen million and that the advertising that had brought 
such results cost less than two and a half cents a box. George 
W. Hopkins, of New York, made a plea for the standardization 
of merchandise that appealed to the packers of California 
products. “If you cannot standardize merchandise,” he said, 
“if you cannot identify it, you cannot advertise it. And when 
you cannot advertise it, it either goes up in price or off the 
merket. How can advertising men be expected to put their 
brains and ability back of a proposition that does not carry 
a label to distinguish it? By all means standardize your wares 
and label them with the name of the manufacturer.” At the 
close of the convention the delegates were taken by automo- 
bil through the beautiful Santa Clara Valley, adjoining San 
Francisco, where the picking and packing of apricots is now 
in full swing. The visitors were much impressed with what 
they saw, particularly with the sanitary conditions prevailing 
in the canneries. 


Still Waiting Formal Opening Prices—Opening prices on 
California fruits are expected within the next week, but it is 
not settled that the formal announcement will be made at 
this time. Canners have made heavy purchases of peaches, 
but many have failed to come to an understanding with grow- 
ers on a proper price for apricots, although the heavy pack- 
ing season is now at hand. In the meantime growers are dry- 
ing their crop and the outlook is not very promising for a 
heavy canned pack of this fruit. The directors of the Prune 
and Apricots Growers’ Association have set a price on dried 
apricots ranging from 9% cents to 19 cents, many grades be- 
ing cheaper than last year. The smal! sizes are lower in price, 
while the fancy grades are higher. The uncertain situation 
in regard to apricots and pears is largely responsible for the 
waiting policy that has been adotped by canners in reference 
‘to the naming of opening prices. : 
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The Fruit Outlook—In speaking of the canned fruit out- 
-ook for the 1918 pack, Isidor Jacobs, president of the Califor- 
nia Canneries Company, recently said: ‘““‘The demand is very 
heavy and everything must necessarily be subordinated to the 
requirements of the Government. The question of labor is a 
very serious one for the packers and is also seriously affect- 
ing the producers in California,‘so much so that the producers 
are asking tremendous increases in prices for what they pro- 
duce, and this, of course, means a tremendous increase on 
everything that is turned out. The increased cost of labor, 
cases, sugar, tin and all the raw materials means a necessary 
increase in selling price. The profits will certainly be cur- 
tailed by the national food administration to a reasonable 
basis, and to this no one should object. The price regulations 
adopted by the food administration have kept prices from 
soaring to unheard of heights. With further price fixing that 
will undoubtedly be adopted on all lines that are used to any 
extent by the public, there will be further benefits to con- 
sumers.”’ 


Salmon—In case present plans are carried out but forty 
per cent of the pack of salmon made this year will find its 
way into the regular channels of trade. Packers have re- 
ceived word to hold in reserve for the Government 60 per cent 
of their entire pack, including one-half of the output of red, 


medium red and pink, with a smaller percentage of sockeyes 
and chums. 


The Pear Prices—As the result of a conference held re- 
eently at San Francisco, Cal., between growers and canners 
and H. Clay Miller, executive officer of the newly created Pa- 
cific branch of the Division of Co-ordination of Purchase of 
the United States Food Administration, California pear grow- 
ers obligated on term contracts to deliver their crops will re- 
ceive a substantial advance in price. It was agreed that all 
term contracts for delivery of the 1918 crop will carry a price 
of $10 a ton in excess of the contract price, provided, how- 
ever, that such $10 increase does not carry the price above 
$47.50 aton. This applies to regular contract fruit, but prices 
affecting special sizes will be settled separately on a corre- 
sponding basis. 

Fishei1men’s Troubles-—Japanese fishermen in Southern 
California are defying the orders of the Food Administration 
that they return to work and the packing of tuna is being in- 
terfered with. Federal investigators declare that at a recent 
meeting of the Japanese the men decided against returning to 

ork end thie tened violence against the president of their 
association or any fishermen who weuld accept the price of 
$100 a ton, set by the Government for tuna. United States 
scilors are guarding fishing craft at San Pedro and Federal 
officials are investigating the actions of the fishermen. 

Coast Notes—Word has been received by San Francisco 
importers of Japanese crab that the packing season is at an 
end at Nemuro and Kitami and that the output has been 
below expectations. Shipments of the spring pack to this 
country have been completed. 

The Cremo Milk Company has remodeled its condensary 
et Valley Ford, Cal., and has started a campaign on Blu’n Gold 
milk. 

Fred Watson, an advertising man of Queensland, Aus- 
tralia. attended the recent convention of ad men at San Fran- 
cisco. He states that his country is planning to fit up large 
conning plants to give empolyment to soldiers returning after 
the war and that he has been in this country for some time 
investigating the industry around San Francisco Bay. 

Y. Yoshida, of the sales department of Okada & Co., Ltd. 
p°ckers of Japanese crab, left a few days ago for the East to 
extend the sale of Uroko crab into places where it is not 
hendled at present. 


“BERKELEY.” 


3 
allie 4 


THE CANNING TRADE 


THE WAR HAS DOUBLED REPLACEMENT VALUES 


Insure them for their present value. 


Has greatly increased in value. You 


= will find it very difficult to replace. 
== Cover the full replacement value by 


insurance now. 


YOUR S U P P L i ES “= Are of vital importance to your business. 


Protect them by insurance immediately. 


= Will soon begin to increase rapidly. It 
Y UR STOCK on should be insured for not less than 80% 


of its value. 


CANNERS EXCHANGE 


KNOWS YOUR INSURANCE REQUIREMENTS BETTER 
THAN ANY OTHER AGENCY, AND SPECIALIZES IN 


INSURANCE SAFETY 
INSURANCE SAVING 
INSURANCE SERVICE 


FOR CANNERS EXCLUSIVELY 


Officially endorsed by the National Canners’ Association 


SPECIAL NOTICE 


WE HAVE AN EXCELLENT PLAN—USED BY MANY CANNERS—WHICH SAVES 
YOU TIME, MONEY AND WORRY DURING THE BUSY SEASON. THIS PLAN 
GIVES YOU FULL PROTECTION ON YOUR ENTIRE STOCK AT ALL TIMES—IN 
ADVANCE OF YOUR PACK. THERE IS NO CHARGE FOR THIS SERVICE. 


Write for information today to—— 


LANSING B. WARNER, Incorporated, Attorney 


CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 


104 S. Michigan Ave., Chicago, Illinois 
ADVISORY COMMITTEE 


Geo. G. Bailey, Chairman......... Rome, Warrensburg, Ili. Wm. R. Roach 
George N. Numsen, Tres...Baltimore, Md. Frank Van Camp. 


itvannsaniiae San Pedro, Calif. Lansing B. Warner, Secy....... Chicago, Ill. 
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SUGGESTIONS FOR CANNING PORK 
AND BEANS. 


By Drs. W. D. Bigelow and F. F. Fitzgerald. 
Bulletin No. 15, May, 1918. 


Of the Research Laboratory, National Canners’ Association, 
Washington, D. C. 


(Continued from Last Week.) 


FILL OF CANS. 


The specification on page 3 demands that canned beans 
contain enough sauce to cover the beans and no more. The 
pack should not be too dry, nor should it be “sloppy.” 

Freshly packed beans are relatively soft. After standing, 
the sauce gradually sets, and it is several weeks before the 
maximum firmness is attained. After it has been packed sev- 
eral weeks, the product should be so firm that it cannot be 
poured from the can when cold. The sauce should be uni- 
formly distributed. The pack should be as solid and firm as 
it can be made without distorting the beans. 

The specification regarding which most inquiries have 
arisen is given on page 3. Its requirements as to canned 
product are based on a No. 3 can. For other sizes of cans, a 
corresponding total fill and weight of pork is specified. This 
is made clear in the following statement: 


Weight Weight 
Size of can contents of pork 
Lbs. Ozs. Ozs. 


The specification of the maximum number of cans per 
bushel to be obtained from dry beans of different moisture con- 
tent employs terms that are familiar to canners accustomed to 
packing beans. It is customary for canners to keep a record 
of the number of cans of each size packed per bushel or per 
100 pounds of each shipment of beans, though they have not 
given the moisture content of the dry beans the attention that 
it deserves. If we know the moisture content of the dry beans 
the number of cans per bushel, the total weight of the con- 
tents of the can, and the composition of the sauce, we can cal- 
culate the maximum moisture content of the canned product. 
That matter is discussed in detail on page 23. It is sufficient 
here to point out that the specification above mentioned prac- 
tically specifies the moisture content of the canned beans in 
terms that the canner understands and is accustomed to use. 


Two features of this specification should be given special 
attention. 


First—The concluding sentence is all that an experienced 
bean packer needs to consider: “The can, on opening, should 
show a full can of beans with the minimum of sauce essential 
to properly cover and flavor the beans.” The experienced bean 
packer knows that when this is fulfilled, the rest of the speci- 


fication will take care of itself, provided only that the specified 
sauce be used. 


Second—The number of cans per bushel specified is the 
maximum number, not the minimum. Beans that have the 
usual swell, in either cooking or processing, will ordinarily 
yield about the number of cans stated in the specifications. 
The laboratory has seen no beans that will not. 


A packer learns by experience to estimate quite closely 
from the appearance of a batch of soaked beans the quantity 
that he should use per can to obtain a pack og the desired con- 
sistency. To determine this more exactly, some canners pack 
several cans with slightly different amounts of soaked beans, 
process them, cut them as soon as they have cooled sufficiently. 
and from their appearance decide which can has the consist- 
ency desired. Since this method requires less than two hours 


time, it is quite practicable and probably gives better results 
than any other. 


Still, it is often convenient to have a rough indication of 
the quantity of soaked beans needed per can, even though it 
be used merely as a guide for the preliminary packing just 
referred to. This information is furnished in Table 4, which 
is based on the specification given on page 3, that is, 91 No. 
3 cans per bushel of dry beans containing 20 per cent of water. 
The table gives the quantity of soaked beans with moisture 


content ranging from 50 to 60 per cent necessary for each size 
ef can. 


To use Table 4 it is necessary, of course, to know the 
moisture content of the soaked and blanched beans. Two 
practical methods of ascertaining this are available to the can- 
ner: the Brown-Duvel method and a less exact but simpler 
method described below. 


The Brown-Duvel method of determining the content of 
soaked bans is simple and it may be employed with reasonable 
accuracy by any careful person in the average bean-canning 
plant. Even if the results are inaccurate, the error will be 
fairly uniform if the operator works under uniform conditions, 
and the necessary corrections can be made in the quantities 
of beans corresponding to the different percentages of mois- 
ture, as given in Table 4. 


In using the second and simpler method, it is necessary 
first to determine the moisture content of a representative 
sample of the dry beans by the Brown-Duvel method. When 
this has been done, 20 ounces of the well-mixed sample are 
placed loosely in a small bag and thrown on top of the beans 
in the soaking tank, care being taken to keep the bag sub- 
merged during the soaking period. If preferred, the sample 
of 20 ounces may be soaked in a pail placed near the soaking 
vat or under conditions practically identical as to temperature. 
If it is found necessary to use warm or even tepid water, or if 
water is allowed to flow through the tank to keep it cool, bet- 
ter results can usually be obtained by soaking the bag within 
the tank. 

When the water is turned off from the soaking tank, the 
semple is emptied into a collander, the bag being turned inside 
out to assure recovery of all the beans. The sample is then 
blanched under conditions duplicating as nearly as. possible 
the blanching of the entire lot in the tank. rough-dried with a 
towel, and allowed to stand 7 or 8 minutes, as directed in 
a latter part of this article, and finally weighed. 

With the moisture content of the dry beans and the weight 
of the sample after soaking and blanching known, Table 5 can 
be used to find the percentage of moisture in the soaked and 
blanched beans. It is based on the extraction of 3 per cent 
of the solid matter in beans by soaking and blanching. A 
correction may be necessary to adapt the table to a particular 
plant or to a particular variety of beans. 


Table 4—Weight, in Ounces, of Soaked Beans of Different Mois- 
ture Content Necessary for Cans of Specified Sizes. 


Weight of soaked beans per can 


Per cent No. 1 No. 9 No. 2 No. 3 No. 10 
moisture in can ean can can can 
soaked beans Ozs. Ozs. Ozs. Ozs. Ozs. 
28 44 5 84 254 
5} 84 104 164 514 
5} 84 103 168 524 
54 83 10) 163 524 
53 83 104 163 5243 
5g 83 104 163 52 
53 83 10} 16% 524 
53 83 103 16; 534 
2 84 103 17 53 
54 84 108 ag 534 
53 88 103 173 534 
5} 88 104 17} 54 
5h 83. 104 17} 544 
54 83 103 173 544 
83 103 17% 543 
58 83 108 17} 55 
5s 83 103 174 554 
5g 103 178 558 
58 8i 103 173 558 
5g 103 173 55g 
53 9 103 17] 564 
4 104 174 568 
ee 53 9 11 18 558 
53 11} 183 574 
54 11} 18} 578 
9} 114 182 578 
5% 9] 11} 183 51% 
93 11} 18} 584 
9} 112 188 588 
6 92 113 188 583 
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Table 5—Per Cent of Moisture in Soaked and Blanched Beans 
Corresponding to Weight, After Soaking and Blanch- 
ing, of 20 Ounces of Dry Beans of 
Different Moisture Content. 
Moisture Weight, after soaking and blanching, of 20 ozs. Weight, after soaking and blanching, of 20 ozs. 
in soaked of dry beans with moisture content of: of dry beans with moisture content of: 
blanched Per Cent. Per Cent. 
beans 20: 26 39 18 19 %20 21 22 84 26 28 «30 

Per cent . Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. Ozs. 


17.07 16. 15.91 15.71 15.52 15.33 15.13 14.74 13.97 13.58 
34} 273 


Moisture 
in soaked 
blanched 
beans 
Per cent 


ol 
o 
o 


0 
2 
4 
2. 
4 
0 
8 


16 
98 118 183 59 95 12 193 613 
| 93 11} 18] 593 93 12 193 624 
| 93 114 18% 593 93 124 194 623 
93 113 19 593 10 124 20 628 
98 113 194 604 10 123 20 63 
a 9§ 113 19} 6038 104 123 203 634 
98 113 193 608 103 123 203 633 
93 11; 193 603 103 128 208 633 
93 11] 193 613 103 124 208 64} 
98 117 194 613 103 123 203 644 
0.0...... 17.65 17.46 17.27 
50.0...... 353 34% 343 
.2...... 859 353 346 342 33% 8334 384 32 B14 302 808 295 28% 284 273 .... . 
4.....- 358 863 842 343 34 838 383 324 325 3168 B13 $804 898 29 284 274 .... | 
.6......7352 35 348 343 333 33g 35 322 313 319 31 308 29% 294 283 273 .... . 
.8...... 352 353 353 348 348 33% 334 333 322 328 31% 318 313 303 30 294 288 278 . 
eo 51.0...... 36 358 353 34% 342 34 338 334 32§ 323 323 318 312 30% 303 298 284 279 ....51) 
.2...... 364 353 353 35 343 342 333 338 33 32§ 322 312 318 31 303 29§ 288 27% .... . 
.4...... 362 352 354 354 343 348 33% 333 334 328 328 32 314 314 308 293 283 28 .... | 
.6...... 363 363 35% 353 34% 344 343 333 332 32% 323 324 314 303 29§ 28% 283 .... 
.8...... 368 363 35% 2359 55 348 342 338 33 328 323 317 318 308 293 29 288 .... 
ee 52.0...... 363 368 36 358 353 342 348 34 334 $33 323 328 32 314 303 29% 293 283 ....52 : 
2 .2...... 86% 363 363 353 352 34% 343 344 333 233 32% 323 324 318 397 20 293 288 .... : 
= .4...... 373 363 363 35% 353 35  34§ 342 33% 332 33 32% 323 313 31 303 2989 283 .... 2 
.6...... 373 36% 368 36 358 353 342 348 34 338§ 38343 323 328 317 314 303 293 288 .... 
\8...... 378 37 368 368 353 358 34% 344 348 333 334 32% 323 323 313 30g 298 283 .... 
53.0...... 378 378 3862 35% 353 353 343 3423 33% 338 33 328 324 318 308 293 28% ....58 
.2...... 3873 378 36% 363 363 353 352 34% 348 34 338 323 328 313 303 297 29 .... 
.4...... 372 3873 37 368 363 353 358 35 343 243 .338 338 327 324 318 307 30 294 .... 
.6...... 38 378 373 863 368 36 363 354 342 343 33% 333 33 328 312 31 «3023 293 .... 
.8...... 383 373 379 37 363 363 852 353 343 343 34 3323 323 31% 31% 303 2939 .... 
. 54.0...... 388 38 373 374 362 362 35% 354 35 348 343 332 338 322 32 313 30g 294 ....54 j 
2 .2...... 884 38% 372 373 36% 368 36 358 353 343 343 337 334 33 323 31g 303 298 .... 
. .4...... 382 38} 387% 373 37 368 363 352 352 34% 343 34 338 3323 328 313 308 293 .... 
is .6...... 38% 383 38 378 373 362 368 35% 353 35 348 343 333 338 324 318 303 297 .... 
.8...... 39 8388 383 373 378 36% 364 363 35% 353 343 34§ 332 333 328 318 397 30 .... 
es 55.0...... 393 382 388 37% 373 378 368 362 352 358 84% 344 344 338 328 32 314 304 ....55 
ae .2...... 398 39 384 383 373 373 36% 368 35% 353 353 348 343 333 32% 323 313 308 .... 
mee 4...... 898 39% 383 383 372 378 37 368 364 353 353 343 348 332 33 32} 3128 303 .... 
‘ .6...... 393 398 38% 383 38 378 374 363 363 2357 358 35 343 343 333 328 313 308 .... 
| .8...... 8392 394 398 383 383 373 378 362 368 36 354 353 343 343 333 321 318 303 .... 
56.0...... 403 393 393 383 37% 37k 368 368 353 353 3427 348 3334 328 313 307 ....56. 
.2...... 403 392% 398 39 383 384 378 372 362 363 35% 358 35 344 338 323 313 31 .... . 
.4...... 404 40 398 393 383 383 372 378 36% 363 36 358 353 343 83 32 312 .... . 
: .6...... 408 403 393 398 38% 383 38 378 374 368 363 353 358 34% 34 338 323 313 .... . 
foe .8.....,. 402 408 40 393 393 388 388 373 378 362 368 36 353 35 348 333 328 318 .... . 
Se 57.0...... 41 408 403 393 393 383 388 37% 373 37 364 364 358 353 343 338 324 318 ....57. 
a .2...... 412 403 408 397 393 39 384 388 378 373 363 363 35% 358 343 238 328 313 .... . 
+. ae .4...... 413 41 403 403 398 393 383 383 373 372 36% 368 36 353 348 223 323 317 .... . 
a ee .6...... 418 41} 403 403 39% 398 38% 383 88 373 8374 368 364 353 343 337 33 32 .... . 
as .8...... 41% 418 407 403 40 393 394 388 88% 373 373 363 368 35% 34% 34 332 323 .... . 
i 58.0...... 42 418 412 408 403 393 393 382 388 372% 378 37 363 36 353 343 383 32g ....58. 
.2...... 422 413 40% 40% 39% 394 39 382 3883 378 374 363 363 353 349 33g 323 .... . 
“a .4...... 428 42 413 41 408 403 398 392 382 38} 373 378 36% 368 258 244 388 32g .... . 
é .6...... 428 422 413 413 403 403 392 398 38% 383 38 374 37 368 358 348 333 327 .... . 
.8...... 42% 42§ 417 413 41 403 40 398 395 38% 388 378 373 36% 35% S4z 337 33 
59.0...... 43 428 422 418 413 403 402 393 393 383 38% 372 373 36% 36 35 343 331 ....59.4% - 
.2...... 4383 423 423 417 419 407 402 40 393 39 381 38 378 373 263 354 343 333 .... . 
7 3 .4...... 483 43 424 421 412 412 403 403 393 393 383 383 372 373 368 358 348 334 .... . 
re .6...... 433 433 423 423 413 412 40% 408 39% 398 38% 388 38 371 363 358 348 338 .... . 
8...... 483 4388 43 423 42 413 41 408 #40 39§ 393 388 388 37§ 368 353 34% 333 .... . 
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Table 5 was calculated by dividing the weight in the first 
line of each column (opposite zero per cent moisture) by the 
per cent of solids (100 — the per cent of moisture) of the 
soaked and blanched beans. -For eample, 20 ounces of beans 
with 10 per cent moisture contain 18 ounces of dry matter. 
If 3 per cent of this is lost by extraction in soaking and blanch- 
ing, there remains (18x.87) 17.46 cunces, which figure stands 
at the top of the column giving the weight after soaking and 
blanching, of 20 ounces of dry beans with 10 per cent of 


moisture. Therefore, the weight of beans obtained by soaking 
this sample until it contains 58 per cent of moisture is 
(17.46 divided by 100 minus 58) 41.6 ounces. This is prac- 
tically 413 ounces, which figure is given in the table. In the 
table the weight for theoretically dry beans (with 0.0 per cent 
of moisture) is given in decimals in order that it may be used 
for calculating the weight of soaked beans with a moisture 
content not included in the table. 

Two illustrations will show how the tables may be used. 
First, suppose the Brown-Duvel method has been used and the 
soaked and blanched beans are found to contain 53.4 per cent 
of moisture: By consulting Table 4 we find that 1034 ounces 
of soaked beans should be used for a No. 2 can and 1734 


. ounces for a No. 8 can. 


Second, suppose the second method has been followed and 
it is found that the dry beans contain 15 per cent of moisture 
and that the 20-ounce sample, after soaking and blanching, 
weighs 37% ounces. Table 5 is then consulted and under the 
column headed by 15 (the per cent of moisture in the dry 
beans) is found the figure 37%, the weight of the soaked 
beans. On a line with this figure in the first column is 56.0, 
the percentage of moisture in the soaked and blanched beans. 
With this known, Table 4 is used to find the quantity of soaked 
beans required, which is 6 ounces for a No. 1 can, 92 ounces 
for a No. 9 can, ete. 


Tables 4 and 5 may not be applicable to all shipments of 
beens or to all conditions of packing. A packer may find that 
these tables fit his conditions better if he makes a uniform 
correction. He may find that, to secure the desired consist- 
ency, it is necessary to increase or diminish by one-quarter or 
cans per bushel of dry beans with a moisture content of 20 
per cent). It will be seen that while not more than 91 No. 3 
cans may be obtained if the dry beans contain 20 per cent of 
moisture, 100 No. 3 cans may be packed from a bushel of 
beans containing 12 per cent moisture. 

In putting up pork and beans the packer first places in the 
éan the requisite amount of pork and soaked beans and then 
adds sauce. The weight of the pork is usually definitely fixed. 
The amount of soaked beans used varies, as shown by Table 4, 
with the percentage of their moisture content, or in other 
words, with the extent to which the beans have swelled in 
soaking. The sauce is uniform in composition, but the amount 
placed in the can varies with the quantity of soaked beans, 
cne-half ounce the weight of soaked beans given in the takle 
for a certain size of can. The table is not to be followed 
blindly; instead it should serve chiefly as an index to the 
amount of beans to be added to the can. 

PROCESSING. 

For processing pork and beans a temperature of 240 de 
grees F. generally gives the best results, although a somewhat 
lower temperature is used by some packers. There seems to 
be no advantage in using a lower temperature, however, and 
it is not at all certain that a lower temperature is safe under 
all circumstances. A temperature materially higher than 240 
degrees F. gives a darker color than is desirable with beans in 
tomato sauce. 

The time of processing depends on the character of the 
beans, the extent of soaking, the character of fill, and other 
conditions. The time (at 240 degrees) suggested as sufficient 
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for sterilizing beans of medium consistency in various sizes of 
cans is as follows: 


Size of Can. 


Time of Processing. 


Beans are processed not only to sterilize them, but also 
to complete the swelling and to cook them. The time given 
for each size of can is sufficient for sterilization of a pack that 
is not too dry. When the product is so stiff that it retains its 
form when removed from the can, the time given above for a 
No. 3 can should be increased 5 or 10 minutes, and the time 
for the other sizes of cans proportionally. When the product 
is hard and dry and the bean distorted in shape and caked 
together in a solid mass, the time given above for a No. 3 can 
should be increased 15 or 20 minutes or even more, and other 
sizes of can proportionally. 


When beans soak well, the time given above as sufficient 
for sterilization may also be sufficient to cook and soften them. 
Generally, when beans are processed at 240 degrees F. till well 
cooked and soft, it may be assumed that they are sterile. On 
the other hand, after the product is known to be sterile, it is 
often necessary to continue processing to soften the beans. 
This is especially true when the beans are not well soaked. 
A somewhat longer process is necessary when hard water is 
used for soaking and blanching than when soft water is used. 


The beans are filled into the cans cold or nearly cold. It 
is important, therefore, that the sauce be added hot and that 
the can be given a good exhaust. Some packers not accus- 
tomed to handling a product of this kind, and especially those 
not accustomed to using a can larger than No. 2, have had 
difficulty with buckling. Our experience indicates that this 
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buckling has been due to filling the cans too cold. 


When this 
is done it is obvious that the can is under excessive pressure 
when the steam is turned off the process kettle. 

It is also important that the can be handled carefully, as 
rough handling of hot cans is likely to produce buckling. The 
release of the pressure in the retort must also be given care- 


ful attention. Steam should always be let off slowly, especially 
with cans larger than No. 2, and the lower the temperature 
at which the can is filled the greater the necessity for this pre- 
caution. If the pressure of the retort is allowed to go down 
slowly, buckling may be prevented even if the cans are sealed 
much colder than they should be. 


Relation of Moisture Content of Dry Beans and Number of 
Cans per Bushel. 


The moisture content of dry beans depends on the condi- 
tions to which they are exposed. Beans that ripen and are 
gathered in a normal season have a lower moisture content 
than those that ripen during a wet season and are gathered 
in a relatively damp condition. On the other hand, beans that 
ripen during the dry period and are gathered during a pro- 
tracted drought have a low moisture content. 

The food value of beans depends on the amount of solid 
matter that they contain. Hence 900 pounds of beans with 20 
per cent of moisture (80 per cent of solids) are equivalent to 
800 pounds with 10 per cent of moisture (90 per cent of 
solids). If we have 900 pounds of the former and 800 pounds 
of the latter and soak them equally well, one lot of soaked 
beans should weigh as much as the other. When they are 
canned, the 900-pound lot should yield the same number of 
cans as the 800-pound lot. This is due to the fact that the 


two lots contain the same amount of dry substance. 

The fact that beans of a low moisture content soak up 
more than beans of high moisture content is worthy of more 
attention than it receives, since the value of dry beans is in 


petent authorities. 
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JOS. M. ZOLLER & CO., INC. 
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KRAUT MACHINES 
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Kraut Cutters 
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Meat. Choppers 


John E. Smith’s Sons Co. 
Buffalo, N. Y. 
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The Angelus Seamer 


You won’t need to go far to find the Angelus at work. 
The users most all like to talk about them. We like to 
hear them talk but would rather you should hear. We 
have a lot of written expressions too, which make inter- 
esting reading matter. Ask us for these, together with 
copy of Bulletin ‘‘A’’ describing the seamer. 


ANGELUS SANITARY CAN MACHINE CO. 


298 SAN FERNANDO BLVD. 
LOS ANGELES, CALIF, 
Builders of a Complete Sanitary Line 
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PEA VINE STACKERS 
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Self Contained in Steel Frame and 
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WELLER MFG CoO. 


CHICAGO. 14 


ZASTROW’S 


IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are square, so that when the square cars filled 
with oysters are run into them, they fill the Box as full as prac- 
tical, leaving very little unused space for the live steam to fill 
oP; They are made of % inch plate steel, riveted together with 
inch rivets, all seams and joints are fitted and caulked care- 
fully, the frames are filled with packing and fitted with two 
swinging doors, the tracks are securely fastened to the heavy 
angles forming the corners of the Box. Every Box is furnished 
steam pipes, safety valves, steam gauge, and all valves 
necessary. They are generally made 25 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft. cars, but are made 
to any desired length. 


SCHLUTTER-ZASTROW MACHINE Inc, 


Successors to GEO. W. ZASTROW a 
1404-1410 Thames St. Baltimore, Md. 


21 
| 
: 
RY 


22 


inverse proportion to the amount of moisture they contain. 
As stated before, every canner will probably find it economical 
to provide himself with facilities for determining the moisture 
content of every shipment. Samples should be drawn from 
many parts of a shipment (a bean “tryer” is advisable), then 
carefully mixed, and examined immediately or held in an air- 
tight receptacle. If sent to a distant laboratory, the sample 


should be sealed in a can of suitable size. Beans shipped in 
small sample bags dry rapidly. 


According to the specification given, beans with 20 per 
cent of moisture should not yield more than $1 No. 3 cans per 
bushel. The fact should be emphasized that the number of 
cans of beans mentioned in the specification is stated as the 
maximum number, and not necessarily the exact number. The 
last sentence of the specification is especially important: ‘The 
can, on opening, should show a full can of beans with the 
minimum of sauce essential to properly cover and flavor the 


beans.”’ If a shipment of beans does not yield a firm pack 
when put up according to Tables 4 and 5, it follows naturally 
that a smaller number of cans per bushel should be packed. 
Table 6 gives the per centage of moisture in dry beans and the 
corresponding number of cans per bushel for the ordinary 
sizes of cans. 


Table 6—Per Cent of Moisture in Dry Beans and Corresponding 
Number of Cans of Specified Sizes Per Bushel. 
Per cent 


moisture in Cans of specified sizes per bushel. 

dry beans No. 1 No. 9 No. No. 3 No. 10 
ere 357.2 228.0 187.0 114.0 36.3 
328.6 209.7 172.0 104.8 33.4 
325.0 207.4 170.1 103.8 33.8” 
| Sasa 321.4 205.1 168.3 102.6 32.7 
| Eee 317.8 203.0 166.4 101.5 32.3 
314.3 200.6 164.5 100.4 21.9 
| 310.8 198.3 162.6 99.2 31.6 
307.2 196.0 160.7 98.1 31.2 
| 303.6 193.7 158.8 96.9 30.8 


135,000 No. 
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300.0 191.5 157.0 95.8 30.5 
296.4 189.2 155.2 94.7 30.1 
292.9 186.9 153.2 93.5 29.7 
| er 289.2 184.6 151.4 92.4 29.4 
285.7 182.3 149.5 91.2 29.0 
282.1 180.1 147.6 90.1 28.7 
5 See 278.6 177.8 145.7 89.0 28.3 
Se 275.0 175.5 143.8 87.8 27.9 
271.5 173.2 142.0 86.7 27.6 
ee 267.9 171.0 140.2 85.6 27.2 
264.3 168.6 138.3 84.4 26.8 
260.8 166.4 136.4 83.3 26.5 
257.1 164.1 134.5 82.1 26.1 
253.6 161.8 132.7 81.0 25.8 
BO 250.0 159.6 130.8 79.8 25.4 
246.4 157.3 128.9 25.0 
242.8 155.0 127.2 77.5 24.7 
239.3 152.7 125.2 76.4 24.3 
Jes 235.8 150.5 123.3 75.3 29.0 
erate 232.1 148.2 121.5 74.2 23.6 


Relation of Per Cent of Moisture in Canned Beans and Cans 
Per Bushel of Dry Beans. 


The solid matter in canned beans is made up of the solids 
from the pork, sauce, and dry beans. The percentage of solids 
in fat salt pork does not vary greatly, averaging about 85 per 
cent, and in sauce of uniform composition there is a constant 
percentage of solids. Hence, if a fixed quantity of pork and 
sauce is used, the total weight of solid matter in a can must 
vary with the amount of dry beans used. As the moisture 
content is the difference between the solids and the total 
weight of the canned product, the moisture content must like- 
wise vary with the amount of dry beans. Provided the pork 
and sauce are uniform, there is a definite relation between the 
percentag of moisture in the canned product and the quantity 


ot dry beans as measured by the number of cans obtained from 
each bushel. This definite relation is based on the supposition 
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We have them on our hands, and, consequently, offer them 
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that the moisture content of the dry beans is uniform. Obvi- 
ously, if the percentage of moisture in the dry beans varies, 
there is a definite relation between the moisture content of the 
canned product and the moisture content of the dry beans. 
. This is brought out by Table 6, in which is shown the maxi- 
mum number of cans per bushel of different sizes that may be 
obtained from dry beans of different moisture content in order 
to comply with the specification (which calls for 91 No. 3 
for there must be sufficient sauce to get the desired fill 

Suppose that a packer desires to put up pork and beans in 
No. 3 cans to comply with the specification given, using beans 
that have received practically their maximum swell in soaking 
and contain 58 per cent of water, and one ounce of pork con- 
taining about 15 per cent of water. The tomato sauce is that 
designated as type 2 in Table 2, containing 10.3 per cent of 
solids, or 89.7 per cent of water. As indicated by Table 4, 
he will place in the can 19% ounces of the soaked beans, to 
which will be added an ounce of pork, and to obtain the de- 
sired total weight of 36 ounces he must add 153% ounces of 
sauce. The following statement shows the amount of each 
article used, the quantity of water and solids in each, and the 
total water and solids in the product: 


Amount Water Solids 

Contents of can used content ‘content 

Ozs. Ozs. Ozs. 

15% 13.79 1.58 


Dividing the total weight of water and the total weight of 
solids, respectively, by 36 (the total weight of the contents of 
the can) gives 70.3 per cent of water and 29.7 per cent of 
solids as the composition of the contents of the can. 

If the soaked beans used have a moisture content of 52 
per cent, the amount per can, as shown by Table 4, will be 
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17%4 ounces, and the amount of sauce necessary will be in- 
creased to 1734 ounces. The following statement gives the 
details of this pack: 


Amount Water Solids 

Contents of can used content content 
Ozs. Ozs. Ozs. 
Boaked Beams 17% 8.97 8.28 


Calculation of the water and solids shows that there is 
69.5 per cent of water and 30.5 per cent of solids. 


From the foregoing it is clear that if soaked beans con- 
taining the same weight of solids are used, the amount of 
sauce added will be determined by the extent to which the 
beans have swelled. In other words, the less the beans have 
swelled ,the greater the weight of sauce necssary. It is ob- 
vious that the more sauce added, the more solids there will 
be added with it. Therefore, the less the beans are soaked, 
the higher the percentage of solids in the contents of the can, 
and ,correspondingly, the lower the percentage of moisture. 


Since the maximum soak with navy beans is probably not 
far from 58 per cent, the first illustration gives what may be 
considered the maximum water content (70.3 per cent) of 
canned beans that comply with the specifications mentioned. 
The specification is therefore practically equivalent to one 
specifying the pork and sauce and also specifying that the 
finished. product shall not contain more than 79.3 per cent of 
water. 

The percentages are average, and in factory practice the 
unavoidable variations in the fill of individual cans necessarily 
influence the moisture content. 

A product containing a lower percentage of moisture may 
be obtained either by increasing the weight of beans or by 
increasing the concentration of the sauce. It is believed that 


Cultivating A Profitable Habit 


We are practically all creatures of habit, and this fact teaches the need for care in order to 
avoid being content with methods in business that may easily be made more profitable. 

The present rigid inspection of foods frequently works injustice to canners, since their product 
spoils after leaving their plant, because of contamination, while they believe that the time and 
labor spent in cleaning their equipment was sufficient to insure sanitary handling. 

But such a policy is rapidly being disowned, for canners are everywhere learning of the great- 
er profit, and the more sanitary cleanliness that results from the use of 
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specifications for pork and beans should definitely describe the 
sauce to be used. If the maximum per cent of moisture is the 
only specification, both the composition of the sauce and the 
amount of beans and pork must be taken into consideration. 

One ounce of beans with a moisture content of 58 per cent 
contains 0.42 ounce of solids. An ounce of the sauce desig- 
nated as type 2, contains 0.10 ounce of solids. If, then, the 
amount of beans added to the can is increased 1 ounce, the 
amount of sauce added must be correspondingly decreased, 
and the amount of solids in the can will therefore be increased 
(0.42—0.10) 0.32 ounce. The amount of moisture will there- 
fore be diminished to the same extent, and in the calculation 
given the can, instead of containing 25.32 ounces of water, 
will contain 25.00 ounces. Instead of containing 70.3 per cent 
of water, it will.therefore contain 69.5 per cent. 

With soaked beans containing 58 per cent of water and 
sauce containing 10.3 per cent of solids ,each ounce of beans 
added to the can will decrease the moisture content of the 
canned product by 0.89 per cent. If it is desired to consider 
the influence of the concentration of the sauce on the moisture 
content of the canned beans, the following relations will be of 
value. 

Adding 1 gallon of molasses to 100 gallons of sauce in- 
creases the solids content of the sauce about 1 per cent. 

Adding 8 pounds of solids (sugar or starch) to 100 gal- 
lons of sauce increases the solids content of the sauce about 
1 per cent. 

One per cent of solids in the sauce is equiavlent to about 
0.43 per cent of solids in the total contents of the can. 

In the same way the moisture content of canned beans is 
markedly influenced by the amount of pork used. An ounce 
of fat salt pork contains an average of about 0.85 ounce of 
solids; an ounce of beans (with 58 per cent moisture), 0.42 
cunce ,and an ounce of the sauce described above contains 0.10 
ounce of solids. 
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Therefore, if to the canned beans described above, con- 
taining 70.3 per cent moisture, an additional ounce of pork 
had been added and an ounce less of beans, the weight of 
solids in the can would have been increased (0.85—6.42) 0.43 
ounce. If an additional ounce of pork had been added and the 
same weight of soaked beans used, an ounce less of sauce 
would have been necessary and the weight of solids in the 
canned product would have been increased (0.85—0.10) 0.75 
ounce. If the additional ounce of pork replaced 1 ounce of 
soaked beans, the moisture content of the product would be 
decreased 1 per cent; and if the pork replaced an ounce of 
sauce, the moisture conteni would be decreased 2 per cent. 

From the foregoing it is seen that, in the case of beans with 
a noisture content of 58 per cent, packed in accordance with 
the specifications, a decrease of 1 per cent in the moisture 
content of the canned product (No. 3 can) may be effected by— 

Adding an additional 11, ounce of soaked beans to each 
can. 

Adding an additional % ounce of pork and % ounce less 
of beans to each can. 

Adding an additional % ounce of pork and % ounce less 
of sauce to each can. 

Adding additional 2 1-3 gallons of molases to 100 gallons 
of sauce. 

Adding an additional 2) pounds of solids, such as sugar 
and starch, to 100 gallons of sauce. 

In the case of soaked beans with a lighter soak, the values 
are only slightly different. 

The choice of method, of course, depends on the character 
of the product desired. Increasing the weight of beans may 
make the product undesirably dry and pack the beans so 
tightly as to distort them. Increasing the concentration of 
the sauce may improve the appearance of the beans and will 
materially change the flavor of the product. As the amount 
of pork is increased, the swelling of the beans during pro- 
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MACHINERY WANTED 


FOR CASH 


Write us what you have in the 
following—New or used—Open 
Process Kettles—Steam Retorts 
—Corn Cooker - Fillers— Corn 
Mixers— Corn Silkers Steam 
Hoists—Process Crates. State 
condition and how soon can ship. 


A. K. ROBINS & CO. 


BALTIMORE MARYLAND 


Lewis BEAR CUTTER, 1918 


Attention, Mr. Canner: 

If your cutter does not cut old and stringy beans clean 
off, then you should have a LEWIS cutter, which cuts 
perfectly. 

Also built to cut okra, celery, rhubarb and peppers. 


We also build Pineapple PEELERS and small, power, 
CAN TESTERS. 


E. J. LEWIS, Middleport, 


We Manufacture 


“PEERLESS” 


Huskers 

Corn Washers 
Exhausters 
Syrupers 


Get Your Copy of our Catalogue 
and Present Prices 


PEERLESS HUSKER COMPANY 


519 Cornwall Ave. BUFFALO, N. Y. 


QUALITY FIRST 
PRICES RIGHT 


SERVICE “ALL” — 


GAMSE BRO. 


_ LITHOGRAPHERS 


--GAMSE BUILDING. 


BALTIMORE, MD. 
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cessing appears to decrease. At any rate, increasing the 


amount of pork makes it necessary to add more beans to retain 
the same consistency. 


In the foregoing discussion it is assumed that the can is 
filled so that it contains exactly the required weight; for in- 
stance, 36 ounces for a No. 3 can. Now, let us consider the 
effect on the moisture content produced by adding a little more 
sauce than is necessary without reducing the amount of beens. 

Suppose beans are being canned in accordance with the 
illustration, i. e., 1 ounce pork; 1954 ounces soaked beans, con- 
taining 58 per cent of water, and 15% ounces sauce, contain- 
ing 19.3 per cent solids. ‘This gives a product containing 70.3 
per cent of moisture and 29.7 per cent of solids, or, as shown, 
each can will contain, theoretically, 25.32 ounces water and 
10.67 ounces solids. 

Now, suppose the briner adds an additional ounce of 
sauce, making the total net contents of the can weigh 37 
ounces instead of 36. This will overfill the can, but it can still 
be sealed on some machines. The additional ounce of sauce 
contains 0.10 ounce solids, making the total solids content of 
the can (10.67 plus 0.10) 10.77 ounces, 

This makes (10.77 divided by 37) 29.11 per cent solids 
and 70.89 per cent moisture. Thus the additional ounce of 
sauce, while increasing the food value of the contents of the 
can very slightly, increases its moisture content ever one-half 


of 1 per cent. 
(Continued Next Week.) 
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PERCENTAGES OF CANNED FOODS TO BE TAKEN. BY 
THE ARMY AND NAVY 


Bulletin No. 54. 


The authorized percentages of Army and Navy requirements 
ef canned foods from the 1918 pack are as follows: 

SALMON, 60 per cent in the following proportion; 50 per 
cent of the total pack of all grades and sizes in No.'1 tall Reds, 
Medium Reds, or Pinks; 9 per cent of the total pack of all grades 
and sizes in No. 1 tall Chums; 1 per cent of the total pack of all 
grades and sizes in halves and pounds flat Sockeyes, making a 
ztotal of 60 per cent of the entire estimated pack of salmon which 
will be needed for the requirements of the Army and the Navy 
and the Allies. 


STRING BEANS, 25 per cent of the total pack, to be taken 
in Fancy and Extra standard grades only. 

PEAS, 25 per cent of the total pack, to be taken in Fancy 
and Standard grades. 

CORN, 25 per cent of the total pack, the Army taking Fancy 
and Extra Standard only, and the Navy Standard only. 

: TOMATOES, 3314 per cent of the total pack, standard grade 

only. 

The Division of Coordination of Purchase will shortly issue 
bulletins giving full information on the requirements and advising 
those canners who will be requested to fill export shipments. 


Packing of Dried Beans. 

The Food Administration announces that the War Industries 
Board has requested can manufacturers not to furnish any addi- 
tional cans to bean canners until after September 15th, except 
on special orders which are to be issued by the Food Administra- 
tion. These orders will be issued only to save damaged beans or 
for Army or Navy orders. Bean canners are permitted to use 
up stocks of cans they may have on hand. 

This combined action of the Food Administration and the 
War Industries Board is in the interest of securing a sufficient 
supply of cans for perishable fruits and vegetables. 

We have been requested by the Food Administration to give 
publicity to the following announcement: 

“Canners of dried beans and dealers in dried canned beans 
are not subject to the special regulations governing dried beans 


FIDELITY 


CAN 
co. 


BALTIMORE, MD. 


WILL WIN 
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STRONG 


BOXES CARRY FOOD SAFELY e@ 


The STRONG boxs pased through its experimental 
stage years ago; it was designed especially to carry 
canned foods and the improvements embodied in 
the box as it is offered at this time insures safe 
carriage under all normal conditions. Actual tests 
have proven it to be a better carrier of canned foods 
than the average wooden box; in fact it takes a high 
priced wooden box to carry as well—the ordinary 
cheap wooden box will not stand as much strain. 
The heavy cleats at the top and bottom: of the 
STRONG box act in the same manner as the wire 
strapping on a wooden box—these patented cleats 
break the shock and keep the corners of the box in 
good condition. The STRONG box saves in freight, the STRONG box ready 
in first cost and in storage space. It is more for shipment 
economical than the wooden box ,costs you less to 

pack, is a better carrier; and if you have not 

thoroughly investigated, it will pay you to do so 


now. Don’t class the STRONG box with other Secure 
corrugated paper boxes—it’s not in a class with any s 
other box. It is a patented box, made especially Reliabl e 
for canned foods. 

Write nearest office for particulars. Necessary 


STRONG 


BOXES 
SUPPLIED 
BY 


The J. M. Raffel Co., 
Baltimore, Md. 
The Chas. Boldt Paper Mills Co., 
Cincinnati, Ohio 
Robert Gair Co., 
New York, N. Y. 


National Paper Products Co., the STRONG box 
San Francisco, Calif. ready for packing 
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and dried peas. 
beans and peas before they are canned. 
fact that in the President’s Proclamation of October 8, ‘dried 
beans’ and ‘canned dried beans’ are mentioned separately. Can- 
ners of and dealers in canned dried beans are subject to General 
Rule 15 that prohibits the making of contracts for sale or de- 
livery of food commodities more than 60 days after the date of 
the order. 

“Canned peas, canned tomatoes, canned corn, canned salmon 
and canned sardines are classified as seasonal commodities in 
General Rule 13, and orders may be booked for any of them for 
delivery more than 60 days after the date of the order, but canned 
dried beans are not listed under seasonal commodities, and, there- 
fore, are on a different footing from canned tomatoes, etc.” 

Changes in Numbers of Canning Rules. 

The Food Administration has just issued a bulletin, No. VII, 
which republishes the existing regulations governing licensees 
engaged in the business of canning peas, corn, tomatoes, dry beans, 
salmon, sardines and tuna, or manufacturing tomato soup, tomato 
catsup. or other tomato products. There is no change in the 
existing rules, but changes are as follows: 

New Rule 1 corresponds to General Rule 9, 

New Rule 2 corresponds to Special Rule 4, 

New Rule 5 corresponds to Special Rule 6, 

New Rule 4 corresponds to Special Rule 10, 

New Rule 5 corresponds to Special Rule 11, 

New Rule 6 corresponds to Special Rule 1, Series B. 

New Rule 7 corresponds to Special Rule 2, Series B. 

New Rule 8 corresponds to Special Rule 3, Series B. 

New Rule 9 corresponds to Special Rule 5, Series B. 

New Rule 10 corresponds to Special Rule 8, Series B. 


These regulations have reference only to dried 
This follows from the 


Series TB. 
Series B. 
Series B. 
Series B. 
Series B. 
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New Rules 12, 18 and 14 correspond to General Rules 13, 14 
and 15 in Series B. 

New Rule 15 corresponds to Special Rule 7. 

Change in rules governing licenses engaged in the manufac- 
ture of condensed, evaporated or powdered milk. 

New Rule 1 corresponds to General Rule 9, Series B. 

New Rules 3 and 4+ correspond to General Rules 14 and 15, 
Series B. 

Use of Starch in Tomato Sauce Used in Packing Sardines, 

The Bureau of Chemistry has made the following ruling in 
reference to the use of starch in tomato sauce used in packing 
sardines. Dr. C. L. Alsberg, Chief, in a letter states that a large 
number of packers of food products who use tomato sauce have 
been interviewed and their opinion requested on the propriety 
of the use of starch in the preparation of this sauce. By far 
the greater number of these packers are of the opinion that starch 
is not a proper ingredient of tomato sauce and its use is simply 
that of a substitute or cheapener. This view is concurred in by 
the Bureau, and in the enforcement of the Food and Drug Act 
the presence of starch in tomato sauce used in the packing of 
sardines will be considered as an adulteration. 


Soy Bean Curd. 

The following announcement from Dr. B. R. Hart, Chief of 
the Eastern District of the Bureau of Chemistry, is self-explana- 
tory: 

“Dr. Yamei Kin, who has been connected with the Depart- 
ment of Agriculture in the study of the soy bean and its proper- 


(Continued on Page 32, Column 2) 


MERICAN C ke Ti lat ae 
20% 25 H TCAN BEST CORES 
OKe lin P ales || 


We also manufacture Black Sheets, Galvanized Sheets, 


AMERICA’ 


Highest quality Tin PLATES— specially adapted to the Gey of the canning and packing industries. 
erne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


N SHEET AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. 


2 1 
% AMERICAS 


Specify “AMERICAN” brands 


CAN Cc CAN C, 
Sy Esto 1901 1901 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimps CANS 
PHELPS CAN COMPANY 


To Insure 


Combined 
Deliveries Capacity 
to Customers Over 


FOUR FOUR HUNDRED 
SEPARATE MILLION CANS} 
FACTORIES PER ANNUM 


ADDRESS 


PHELPS CAN 


Foot of Lawrence Street, Baltimore, Md. 


COMPANY 


Weirton, Hancock Co., West Va. 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


The Louis Company 


UNLESS You INCORPORATED 1902 


PROSPER y Canned Foods Brokers Dried Fruits 


LOUIS - 5th Floor, Wainwright Bidg. MILWAUKEE - --- - 288 E. Water Street 
HICAGO ---- - People’s Life Building INDIANAPOLIS - - - - Hume Mansur Bidg. 


BELS 


R.J.KITTREDGE CHICAG 


. 
~~~~~~~~~~~~~~~ 
| 
| 
| 


SEATTLE MARKET 


Market Very Quiet—Foreign Inquiries Lacking—High Freight 
Rates Check Business—Alaska Canners Late in Start- 
ing—Big Pack of Shad Expected—Good 
Rains Help Fruit Crops. 


Reported by Telegraph. 


Seattle, Wash., July 19, 1918 

Salmon.—The canned salmon market is very quiet. There 
is very little of the activity that usually prevails at this time 
of the year. Buyers are not particularly anxious apparently to 
contract for supplies at this time. Some business, of course, is 
coming in, but most brokers and salesmanagers report the market 
dull. There is naturally a good reason for this, and the dullness 
of the market is causing no great surprise or anxiety. Now that 
freights have advanced, spot stocks are not moving very rapidly. 
Only such salmon as is needed is being shipped. Most packers 
would like to clean up completely now in order to have the desks 
clear for the new fish. 

The Government’s decision regarding salmon has removed un- 
certainty and has been well received. The amount to be taken 
are given as follows: 

SALMON, 60 per cent in the following proportion; 50 per 
cent of the total pack of all grades and sizes in No. 1 tall Reds, 
Medium Reds, or Pinks: 9 per cent of the total pack of all grades 
and sizes in No. 1 tall Chums; 1 per cent of the total pack of all 
grades and sizes in halves and pounds flat Sockeyes, making a 
total of 60 per cent of the entire estimated pack of salmon which 
will be neeeded for the requirements of the Army and the Navy 
and the Allies. 

One feature of the market is the lack of foreign inquiries. It 
looks now as though very little canned salmon will be exported 
during the coming season. The freight to all points is now so 
high that the delivered product must be sold at so high a price 
as to take canned salmon completely out of the class of staples. 
Packers are not looking for much foreign business during the 
coming year, and it is not known whether or not it would be pos- 
sible to obtain releases even if orders were booked. So with 
the foreign business just about eliminated, the domestic trade 
will be called upon to use the fish that is not required by the 
Government. 

Many Alaska operators have been late in getting started 
this season on account of ice in the Behring Sea, which pre- 
vented the cannery vessels from getting to the canneries. At 
one time as many as twenty-three vessels were ice-bound. It is 
supposed that all the cannery vessels have reached their sta- 
tions by this time and that canning is in full swing. The season 
is so short in the Far North canning districts, however, that 
even a few days’ delay in getting started may seriously interfere 
with the pack. 

The Pybus Bay Fish and Packing Company, which is oper- 
ating a cannery in Alaska for the first time this season, is hav- 
ing a good run, according to advices that have been received 
by the officers of the company here in Seattle. The company 
is planning to increase the capacity of its plant quite materially 
next year. The company has offices in the L. C. Smith Building, 
in this city. 

Columbia River packers expect to put up a large pack of 
shad this season. The packing of shad is a rather new industry 
uot here, and the concerns that have specialized in packing this 
fish are well pleased with the venture and believe they have a 
great future before them. The demand for shad is keen and the 
packers are paying as much as 4 cents per pound. 

Last year shad opened at $1.40, but soon advanced to $1.50. 
Robert Farrell, president of the Pillar Rock Packing Company, 
believes that shad will open this year at $1.60 or more. Packers 
state that they have received inquiries for more shad than they 
will be ‘able to supply. The old pack is said to be entirely out 
of first hands. The high prices that have been asked for salmon 
has stimulated the demand for the cheaper stock, and this has 
helped the call for shad very materially. 

New pack salmon is arriving from Alaska right along. 


The 
demand for this is not very brisk. 
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Fruits.—The small fruit and berry industry has been bene- 
fited thousands of dollars by heavy rains which have fallen here - 
during the past week. The forty-day drought has been broken 
and the fruit growers are feeling greatly encouraged. The situa- 
tion had become alarming. The raspberry growers feared that 
they were going to fare just as the strawberry people had suf- 
fered and that the yield would not be half of normal. The situa- 
tion has changed now and the prospects are very encouraging. 


Raspberry picking is now in full swing. The demand for 
fresh fruit is taking about all the berries so far offered, although 
the canneries expect to get a good supply later, but at prices 
unheard of before. 

The canneries are now packing cherries. The crop of spots 
is good, better, in fact, than had been expected. The difficulty 
is in getting the fruit picked. The cheaper cherries in many 
instances are being left on the trees to rot, because growers 
cannot get boys or women pickers. 

The Chehalis (Wash.) cannery is now running full blast on 
cherries. The crop in the vicinity of this cannery is shorter than 
usual, but the quality is reported excellent. The fact that much 
fruit dropped off the trees has resulted in making that which did 
remain larger. 

Milk.—The canned milk situation is better than it has 
been. The falling off in the milk supply, due to the drying up of 
pastures, has cut down production. The wholesale price of the 
leading brands of tinned milk has advanced slightly. One of the 
features of the canned milk business here is the new selling policy 
adopted by one of the large producers. This concern is selling 
its product direct to the retailers, and large consumers, such as 
logging camps, etc., and cutting out the wholesalers. The cam- 
paign has caused considerable comment in local jobbing circles. 

“SALMON.” 


(Continued from page 30) 


ties, has been carrying on considerable work at the Laboratory of 
the Bureau of Chemistry, Department of Agriculture, 641 Wash- 
ington Street, New York. This work has consisted of the prepara- 
tion of soy bean curd in its various forms suitable for use as a 
meat substitute. Heretofore the soy bean has been used chiefly 
in the same manner as our common white bean and as a cereal 
substitute. The Department of Agriculture has instituted the 
present work in an effort to render available the high protein 
content of the soy bean as a partial substitute for meat in the 
dietary of the people of the United States. This matter is being 
brought to your attention because we feel that the soy bean dishes 
are well suited for canning, and in view of the present shortage 
of meat they can be added with advantage to the preparations 
you now have on the market. 


‘A number of prepared dishes of various kinds have been 
made up ready for use, and these as well as the process for mant- 
tacturing the curd have been worked out quite in detail. In case 
you believe your firm would care to place any of these prepara- 
tions on the market, or would like to make a study of them with 
that idea in view, Dr. Kin would be glad to grant you or your 
representative a personal interview here and explain the whole 
matter in detail. 

“If you care to go into this matter and will be good enough 
to advise us concerning the date which would suit your con- 
venience, we will appreciate it very much.” 


Expression of Weight on No. 3 Tomatoes. 


We are authoritatively informed by the Food Purchase Board 
that the weight on No. 3 canned tomatoes may be printed as 2 
pounds. 

Resales Within the Trade. 


U. S. Food Administration Bulletin of June 6, 1918, gives the 
following margins for brokers, packers, canners and others who 
buy and sell for their own account and distribute goods for the 
convenience of the trade. 

“Subject to the provisions of General Rules 6. 7 and § and 
the Special Rules governing commission merchants and brokers, 
all of which continue in full force and effect, the above men- 
tioned may be in proper and necessary transactions, buy and seel 
for their own account. Transactions of this kind should be con- 
fined to the smallest possible volume and in every case must be 
justified by the necessity of completing cars or dividing carloads 
among smaller buyers; such merchants engaged in this business 
should be guided by the following suggested margins which are 
to be regarded as maximum gross profits, but are NOT permitted 
unless corresponding service is rendered: 

“All flour (except wheat and rye flour), hominy, grits, 

cornmeal], rolled oats, beans, rice 

“Licensed cereals in packages, licensed canned goods, 


“These margins shall be inclusive of any brokerage received.” 
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THE JOHN BOYLE COMPANY 


PACKERS OF 


OYSTERS, FRUITS and VEGETABLES 
CABLE ADDRESS 
| AaMse N. E. CORNER WOLFE AND THAMES STREETS 
CODES, "ARMSBYS”” 
“ROBINSONS” 


U. S. Food Administration License No. G-02538 


BALTIMORE, MD., March 25, 1918. 


NOTICE CONCERNING TRADE MARK "VICTORY" 


FOR CANNED FOOD PRODUCTS 


We are the sole proprietors of the trade-mark 
"VICTORY" for canned fruits, vegetables, fish, oysters, 
condensed soup, hominy, sauer kraut, baked beans, crab- 
meat, preserved fruits and berries, and fruit jam, regis- 
tered in the United States Patent Office May 2nd, 1899, 
and June 13th, 1909, adopted and used by this company and 
its predecessors long prior to the first date of regis- 
tration. Use of this trade-mark or any imitation there- 
of on these goods or similar goods, without our authority, 
constitutes infringement under the Trade-Mark Laws of the 
United States. We have consulted patent counsel, and 
being assured of the validity of our trade-mark rights 
in the word "VICTORY" for the goods named, hereby give 


notice that all infringements will be prosecuted. 


THE JOHN BOYLE COMPANY, 


A. J. Hubbard, President 


F 
33 ue 
é 
way 
© 


34 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. Juper, : Manager and Editor 
Baltimore ‘is Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tue Cannine TRADE is the ov/y paper published exclusively 
in the ioterest of the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Canada, $4.00 
Foreign, 5.00 


Extra copies, on 10 Cons ouch. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE TrapE Co. 
Address all communications to THE Trape Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapde for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, JULY 22, 1918 


EDITORIAL JOTTINGS. 


You will go a long ways and hunt far before you will 
find a more informative article than that contributed by Drs. 
Bigelow and Fitzgerald, entitled “Suggestions for Canning 
Pork and Beans.’’ This is a real contribution to canning liter- 
ature and within the grasp of every canner. 


An Italian firm of canners, located in New York City, 
packing some canned tomatoes, but more tomato paste, and 
handling some other Italian products, has just contributed 
$12,800 to the Red Cross, at the request of the Government, 
and in lieu of a fine for making too heavy profits. This is 
getting very close to home, and may make some canners think 
when the prices on canned foods are considered. 


If the Government would but recognize that the canners 
owe themselves big sums of money for profits which were not 
made in the past, there would be no restrictions upon profits 
this season; but the Government is just as blind to this argu- 
ment, as it is to the possible argument that they are taking 
the profits now, for fear the future will not yield them. 


Tongues have not ceased to wag-upon the action of the 
Burnham & Morrill Company naming $1.90 for their fancy 
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canned corn ,when other Maine packers had named not less 
than $2. It is pointed out that the B. & M. real Maine corn 
has always sold at from 10c to 20c per dozen higher than 
other Maine packs, and from that up to as much as 50c per 
dozen higher than corn packed ‘“‘Maine style’ in other sec- 
tions of the country. These inquisitive ones are asking what 
the price on ‘‘Maine style’ corn should be, based on. the B. & 
M. Co.’s estimate. There is no thought of Rule la, in this, 
because that famous General Disturber, went to join Villa 
some weeks ago; but is apparently just about as much dead. 


There is reported a great deal of uneasiness among can- 
ners owing to the uncertainties of trading at this time. The 
vast majority of canners took the published estimated costs of 
canning any article “cum grano magno salis’’—yea, varially, 
with a very large grain of salt—but they used the cost figures, 
and now when they see these contributions to the Red Cross, 
they begin to wonder—and to worry. There is no need to 
worry, if when you come to bill your goods, you will figure 
your costs, and be as careful not to cheat yourself as you are 
not to cheat the buyer, then add the permitted profit. Be 
honest and fear not; but it is a rather risky venture to try to 
“get away’’ with more than you know is right even if the 
market will pay it. 


There will be an indignant response to this, ‘‘Who’s trying 
to get away with more than what is right?” and ‘“‘you have 
no business saying this unless you know of absolute cases, and 
and then you should name them.” One of the stereotyped 
jokes which the writer has to pht up with, on account of his 
name, is “’Morning, Judge, I ain’t done nothing’’—the unfail- 
ing greeting of old offenders in every police court in the land. 
If your costs will completely bear out the prices you have 
placed upon your goods, you have nothing whatever to fear, 
and the above advice is not for you. But think of the fellow 
who cannot say this, and whom we are trying to keep out 
of trouble for the sake of the fair name of the whole industry. 


A Government publication, just at hand, contains this an- 
nouncement: 


FOOD PRICES INCREASED 63 
PER CENT IN FIVE YEARS 

The Department of Labor authorizes the follow- 
ing: 

The retail price of food for the United States on 
May 15, 1918, showed an increase of 3 per cent over 
the price of April 15, 1918, according to a report of 
the Bureau of Labor Statistics to be published in the 
forthcoming Monthly Labor Review. 

A comparison of prices as between May 15, 1918, 
and May 15, 1917, shows that food as a whole in- 
creased 5 per cent. Seven of the 25 articles re- 
corded showed a decline in the retail price. Potatoes 
declined 64 per cent; onions, 35 per cent; flour, 24 
per cent; cheese, 1 per cent, ana coffee, less than 1 
per cent. 

Ten articles show an increase of 20 per ce1it or 
more. Plate boiling beef increased 32 per cent; 
corn meal, 30 per cent; hens, 29 per cent; milk,, 26 
per cent; and pork chops, 20 per cent. 

A comparison for the five-year period shows that 
food was 63 per cent higher in May, 1918, than in the 
same month of 1913. Every article increased 38 per 
cent or over. The least increase, of 38 per cent, was 
shown in potatoes. Three articles show an increase 
of 100 per cent or more.” 


If you are fond of figures you can figure the percentage of 
advance in your own particular line, and learn in which class 


O)K AD 4 

RY 
| 
| 
| 


you belong. ‘‘Costs’’ have nothing to do with this considera- 
tion—this is purely a question of selling prices, today as com- 
pared with 1913. In our July 21st, 1913, issue we quoted 
future tomatoes at 80c, with spots held at 82% @85c. In 
1912 at this time some of the early packers were buying 
Jersey tomatoes at 50c per basket to catch the high spot mar- 
ket at that time $1.20. Today’s prices of $2.10 on future 
No. 3 standard tomatoes represents an advance of 160 per cent 
over 1913, making the 63 percenters look like pikers. No. 10s 
were quoted at $2.40 to $2.50, now $6.50 to $6.75. 

No. 2 standard early June peas were quoted at 90c, which 
makes them about average up with the general advance, being 
quoted now at $1.60 to $1.70. 

Maine packed fancy corn was held in our issue of July 21, 
1913, at $1 per dozen, and usual packings of ‘‘Maine style” 
corn were offering, for futures, at 55c and less. Today’s 
prices on future corn are $1.60 to $1.70, a mere advance of 
something over 200 per cent. 


Another matter of considerable moment to all canners hus 
just been announced by the Government under the following 
heading: 

WARNING TO MANUFACTURERS 

WHO COMPETE FOR LABOR 
The War Industries Board authorizes the follow- 

At its meeting July 11 the War Industries Board 
adopted the following resolution: 

Be it resolved by the War Industries Board: 

First. That the practice of manufacturers using 
competitive peace-time methods in the procurement 

of labor, resulting in the withdrawal of labor from 

war industries, is strongly disapproved, and hence- 
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in proper cases withhold priority assistance from em- 
ployers who persist in pursuing such methods. 

Second. That a copy of this resolution be certi- 
fied to the chairman of the War Labor Policies Board 
and to all other Governmental agencies employing or 
dealing with labor and that it be given general pub- 
licity. 


SUGGESTIONS FOR FINANCING 
Bulletin No. 55 
NATIONAL CANNERS’ ASSOCIATION 
Within the past two or three months it has been made evi- 
dent to the National Canners’ Association that there is a real 
necessity for increased banking credits for many of the canners 


of the country by reason of the largely increased costs for the 
year 1918. 


The Association some time ago, through its counsel, Judge 
J. Harry Covington, took up the whole matter of enlarged credits 
to canners with the Federal Reserve Board. An informal confer- 
ence was first had with Messrs. Warburg and Delano, of that 


Board, at which the necessities of the canners were fully ex- 
plained. 


Thereafter Mr. Warburg, in the course of an address before 
the Trade Acceptance Council at Chicago, June 17, 1918, indi- 
cated the attitude of the Federal Reserve Board as one of earnest 
co-operation in the use of all available credit methods to assist 


the canners to meet the existing abnormal conditions. He said 
in that address: 


“It has lately been explained to me that canneries are facing 
a rather difficult situation, inasmuch as all prices for cans, boxes 
and wages have risen so much that during the coming canning 
season the credits usually available for the canneries may not 
be sufficient, the amount of money involved having doubled and 
the 10 per cent limit in many cases prohibiting the country banks 


forth this board, through its Priorities Division, will from providing locally the necessary advances. * * * Fagcili- 


TO FILL A LONG FELT WANT 


OUR NEW No. 168 HAND FEED DOUBLE SEAMER 


CAN REVOLVES 
DEVELOPED TO MEET THE DEMANDS OF THE 
SMALL PACKER 


Easy to operate. Low Price. Makes a perfect 
double seam. Will handle any size from a Con- 
densed Milk Can to No. 10 and larger. Changes 
quickly made with ‘‘AMS”’ adjusted Seaming 
Ring. May be driven by HAND when POWER 
is not available. 


While sold at a low price is designed and built 
with the same care and thoroughness as our 
most expensive machine. 


Capacity equal to that of any Hand Feed Double 
Seamer and limited only by skill of operator. 


A NECESSITY IN EVERY CAN SHOP 


THE MAX AMS MACHINE CO., Chas. M. Ams, President Bridgeport, Conn., U. S. A. 


Chicago Office, 39 S. La Salle Street 


Machine arranged for 


Machine arranged for 
Hand Drive 


Power Drive 


Agent W. E. Hughes & Co., London, E. C., England. 
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tating the process of manufacture of food products is certainly 
a service which contributes to the national interest at this time.” 

It is believed that this statement of itself will in some degree 
inspire a liberal spirit among the larger bankers in the way of 


credits to canners who have hitherto not been among their cus- 
tomers. 


On July ist the conferences between the representatives of 
the Association and the members of the Federal Reserve Board 
had progressed so that a formal memorandum was presented to 


the Board, accompanied by the following letter: 
July 1, 1918. 
“Hon. W. P. G. Harding, 


Governor Federal Reserve Board, 
Washington, D. C. 
My Dear Governor Harding: 

“I am enclosing you copy of a memorandum of a proposal 
of the National Canners’ Association for a recommendation by 
the Federal Reserve Board to the larger bankers of the country 
to co-operate with the country bankers in extending credit to 
the canners of canned food products during the coming season. 

“At an informal conference with Messrs. Warburg and Delano, 
of your Board, the matter has already been discussed, and the 
situation respecting the necessary credit to be extended to the 
canners to meet the excessive production costs of the present sea- 
son was considered sufficiently important to be referred to by 
Mr. Warburg in his recent speech in the West upon the desira- 
bility of using trade acceptances in this country. 

“It seems to the canners that the plan outlined in the memo- 
randum is entirely feasible. The canners of the country are now 
within thirty days of the commencement of their operations, and 
the increased cost of the raw food material, cans, wooden cases 
and labor is such that the country bankers in whose towns prac- 
tically all the canneries are located cannot extend to them the 
necessary credits under the existing law. 

“In view of the necessity of having an even more than normal 
production of canned foods in the present year, and because of 


SEEDS FOR CANNERS 


We grow all varieties of Seeds used 
by the Canning Trade, which em- 
braces — Peas— Snap Beans, Dwarf 
Limas, Tomato, Beet, Sugar Corn, 
Cabbage, Cucumber, Pumpkin, Spin- 
ach, Squash, Okra. 


Before placing your orders for de- 
livery after 1918 Crop, write us stating 
kinds and quantities, and we will be 
happy to quote you prices. 


LANDRETH SEED CO. 


BLOOMSDALE SEED FARMS 
ESTABLISHED 1784 


BRISTOL, PENNSYLVANIA 


THE CANNING TRADE 


the fact that the credits necessary to meet the abnormal condi- 
tions of the year will reach at least fifty millions of dollars, the 
National Canners’ Association has felt that the impetus to be 
given such a plan of co-operation may best come from the Fed- 
eral Reserve Board itself if it can be found consistent to issue 
a formal letter making the plan, or some substantially similar 
one, its own. 

“It is hoped, therefore, that the matter may be given the 
immediate attention of the Board. 


“Very truly yours, 
(Signed) J. HARRY COVINGTON.” 


The memorandum presented to the Board with that letter 
was intended in substance to cover three ideas, as follows: 

(1) The feasibility of a recommendation by the Federal Re- 
serve Board that banks in the larger cities of the country ex- 
tend credit to canners in excess of the 10 per cent of the capital 
stock and surplus of local banks. 


(2) The credit to be extended by the discount of the prom- 
issory note of the canner when accompanied by letter of presi- 
dent or cashier of the local bank that credit to the amount of 
the note is warranted by the financial standing of the canner 
and would be extended by the local bank itseif but for the limita- 
tions of the existing banking laws. 

(8) The credit to be extended upon the condition that the 
amount of the loan shall be withdrawn only for the operations 
of the canner in his canning business, and the withdrawal shall 
be by a check countersigned by the president or cashier of the 
local bank recommending the credit or in such other reasonable 
manner as will both facilitate the credit and safeguard the loan. 


The whole matter of increased credits for canners was for- 
mally considered by the Board at its meeting of July 3, and 
the Governor of the Board was authorized to send a letter to 
the governors of all Federal Reserve Banks recommending ¢o- 
operation of the larger banks with the smaller banks in provid- 
ing enlarged credits for canners. This letter was sent out the 
same day and is as follows: 

July 3, 1918. 
“Dear Sir: 

“The attention of the Federal Reserve Board has been called 
to the fact that because of the limitations of Section 5200 of the 
Revised Statutes, many of the smaller national banks are unable 


This type is 
our Double 
Transfer Car 
System. 

Outfits fur- 
nished com- 
plete in 
every detail. 


Standard 
Hydraulic 
Presses 


STOP THE WASTE——— 


Fruit juice is valuable. Install a good hydraulic press and secure all 
the juice from peelings, cores and inferior fruit. Cider vinegar com- 
mands high prices. Cider syrup and jelly are in big demand. 


Send for big catalogue of presses and supplies 


THE HYDRAULIC PRESS MFG. CO. 


MOUNT GILEAD, OHIO 


Eastern Office: Western Agents 


39 Cortlandt Street The Berger & Carter Co. i : 
New York City San Francisco, Calif. © 
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THE CANNING TRADE 


“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 
—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL. OVER THE WORLD 


We are now making a special feajure of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. | Sole Manufacturers Blaine, Wash., U. S. A. 


MORRAL HUSKERS 


Will husk more corn and do it Better than 
any other ever made—turning it out 


Cleaner and freer from silk 


SPEED OF WORK 
iain: Big Saving to the canner. 


Why Dont You Try out This Money Saver 


Morral Bros. Huntley Mfg. Co. 


MORRAL, OHIO SILVER CREEK, N. Y. 
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to take care of the needs of their customers engaged in the can- 
ning business. The canning season is now about to begin and the 
Board is informed that additional accommodations covering a 
period of about four months will be required by many concerns 
engaged in this business. 

“It appears that although the canning industries have sold 
their output in advance, they are unable to realize on these sales 
until deliveries can be made. In the meantime they are in deed of 
funds with which to purchase materials and to meet payrols. The 
increased cost of labor and materials and the demands for larger 
production make their needs greater than usual. As the canning 
industries are located mainly in the small towns, few of them 
have established connections with larger banks in the cities, and 
have relied hitherto upon local accommodation. 

“The suggestion has been made that the city banks extend 
direct credits to the canners upon the recommendation of the 
local banks. While the Federal Reserve Board does not feel 
warranted in recommending to member banks in the financial 
centers that credits be extended to customers of their member 
banks in the circumstances recited, it does feel, however, that it 
would be desirable to have the facilities of the Federal Reserve 
System made available as far as practicable in the present emer- 
gency. In order, therefore, to afford some measure of relief, it 
is suggested that you communicate with some of the larger banks 
in your district and ascertain if they would be welling to co- 
operate with the smaller banks in the canning districts by ex- 
tending temporary credits to such canning enterprises as may 
be able to make a satisfactory showing as to their finacial con- 
dition. Very truly yours, 

(Signed) W. P. G. HARDING, Governor.” 

“The Governor, Federal Reserve Bank.” 

From this letter it will be seen that while the Federal Re- 
serve Board did not recommend that the large city member banks 
of the system take the initiative in making loans to the customers 
of the country member banks of small capital, it distinctly recom- 
mends the co-operation of the large banks with the small banks 
in providing adequate loans to canners. 

To obtain the aditional credits requiring the co-operation of 
the larger banks with the local ranks with whom canners have 
heen accustomed to deal, the following course should be observed : 

(1) The canner should take up at once with his local bank 
or banks the matter of his total necessary loans for the present 


Why employ in your Packing Depart- 
ment the men who are needed for work 
that women cannot do? 


H. & D. CORRUGATED 
FIBRE BOXES 


can be packed and sealed by women with 
ease and speed. This means a big saving 
for you and a help toward winning the war. 


THE HINDE & DAUCH PAPER CO. 
800 Water St., Sandusky, Ohio 
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season. He should satisfy the officers of such institutions of his 
financial responsibility, and if his loans will exceed the amount 
which under the law the local banks may lend him, he should 
request time, in conformity with policy of the Federal Reserve 
Board, to communicate with the larger banks with which they 
have business relations and request them to co-operate in ex- 
tending the entire credit required, the local bank or banks assur- 
ing their correspondent banks that the canner’s notes are sound 
commercial paper. 


(2) The canner should give satisfactory assurance to the 
jecal bank or banks that the amount of the loan or loans from 
the larger banks will be withdrawn only for the operations of 
the canner in his canning business. and that he agrees that the 
withdrawal for such purpose shall be in any such reasonable man- 
ner as will safeguard the credit without impeding his canning 
operations. 


(3) After a part of the canner’s product has been actually 
packed and put in cases he should, if required by the local bank 
or banks, or by the larger bank or banks, from which he is to 
ovtain loadin. Se arrange the storage of his product as to be in 
a position to have issued warehouse receipts for such product 
for use as security for loans. These warehouse receipts form 
the best possible basis of credit, and the method of using them 
for Bankers’ Acceptance has already been outlined in the Asso- 
ciation’s Bulletin No. 52. 

(4) The canner, in taking up with his local bank or banks 
the necessity for the increused credits, should make it plain that 
the Government, through the Army and the Navy, is taking large 
quantities of canned foods and that each canner will be expected 
to participate in furnishing such canned foods to the Government 
in quantities which will take from one-fourth to one-third of his 
entire pack. If necessary, the local bank or banks will be fur- 
nished by the Association with copies of its bulletins showing 
that the Government has indicated that it will take ‘these quan- 
tities of caned foods. 


(5) The canner should be careful to request loans for suffi- 
cient time to enable him to meet the notes for such loans in full 
at maturity. This is an excellent opportunity for the canning 
industry to establish its reliability with financial institutions of 
the United States, and too much care and caution cannot be ex- 
ercised in showing that canners’ commercial paper is taken care 
of in a bsuinesslike way. 


CANNERS’ BOX SHOOKS 


We offer for prompt shipment, subject to em- 
bargoes and subject to our acceptance as follows. 


LENGTH WIDTH DEPTH PRICE 
No.1 Pine (2doz.) 11 8-%4 8% .10 
No.1 Pine (4doz.) 16% 11 8% .14% 
No. 1% Pine (2doz.) 14 1058 8% .14% 
No.2 Pine (2doz.) 14 10% 9%4 14% 
No. 2% Pine (2doz.) 16% 12% 95% 16% 
No.3 Pine (2doz.) 17% 13 10 17% 
No. 10 Pine (% doz.) 19% 12% 7% 17% 

e 


5s” Ends in 2 pieces, with metal fasteners 
5/16” Sides, in two pieces. 
5/16” Tops and Bottoms, in 2 or 3 pieces. 


F. O. B. Louisiana or Mississippi factory,éterms net 
cash, draft against documents, payable on arrival of cars. 


DEBLIEUX & MAYS CO., Inc. 


BOX SHOOK DEPARTMENT 
NEW ORLEANS, LA. 
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JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


268 MARKET ST. 


TRIPLE 


=. Eureka Flux 


10 LB. CANS 
KEGS 


YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 


YOU USE THIS FLUX. We \ UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHFS AND AGENCIES 
New York Boston, Mass. Milwaukee, Wisc. S..0. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio: Chicago, St. Paul, Minn. 
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Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La Pittsburgh, Pa. 


San Francisco Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 


37 S$. CHARLES ST. 222 N. WABASH AVE. 
BALTIMORE CHICAGO 


Coast Representative—Premier Machinery Co., 16 California St., San Francisco 


3 
5 
CAN 
Ze < 
cs 


CROP REPORTS 
Bureau of Crop Estimates. 
Washington, D. C., July 16, 1918. 


CABBAGE—MICHIGAN: In Southwest Michigan the cab- 
bage is slightly larger than a year ago, and the plants are gen- 
erally in a good condition, although the frost late in June de- 
stroyed some of them, most fields have a fair stand and but few 
fields have been abandoned. Farther North and East the con- 
dition is not quite so good, but an almost average crop is ex- 
pected. The following acreages this season are estimated at the 
principal points in Southwest Michigan: At Glendora, Galien, 
Niles, Three Oaks and Buchanan, in Berrien county, 265 acres; 
at Charlotte, Eaton Rapids and Grand Ledge, in Eaton county, 
365 acres; at Hartford, in Van Buren county, 50 acres; at Ann 
Arbor, in Washtenaw county, 12 acres. 

RASPBERRIES—MICHIGAN : 
Joseph and Benton Harbor, the raspberry crop is variously esti- 
mated at from 500 to 800 acres, which is about 25 per cent less 
than last year. This is said to be due to the fact that there has 
been little encouragement for an ample supply of labor or for a 
more liberal sugar supply, which would affect the preservers. 
A considerable number of the old plants were not held over 
winter and very few were set for this year’s crops. 

CANNING CROPS — TOMATOES — MARYLAND — Harford 
County: The tomato crop in the southern end of this county is 
in very good condition, and the prospects for an exceptional crop 
were never better. It has been very dry for some time past, but 
it is not believed the crop will suffer any ill effects from the 
drouth. The average yield per acre last year in this section was 
about three tons per acre, and if present conditions prevail until 
harvest it is expected a yield of about 4 tons will be secured. 
Growers are asking from $1.00 to $1.10 per bushel. The crop 
in the northern end of the county is also in very good condition, 
but is affected by the drouth. In the northern section yields are 
better than in the southern section, and last season a yield of 
about 414 tons per acre was made. Provided present conditions 
prevail until harvest time, a yield of about five tons is expected 
this year in the northern section. Growers are asking from 80 
to 85¢ per bushel in this part of the county. Only a very small 
portion of the total acreage grown to tomatoes in this county is 
under contract this year, the growers preferring to take their 
chances on the open market. 

In Caroline, Dorchester, Talbot and Wicomico counties of 
Maryland the crop is in good condition. Damage from the brown 
louse was reported generally, but, as far as could be learned, 
there was no apparent damage on the larger plants. For the crop 
as a whole present indications point to a yield of about 3.2 tons 
per acre. In Somerset county damage to plants from the louse 
was more severe, ranging from 3314 to 40 per cent. Early toma- 
toes around Princess Anne and Kings Creek show signs of infesta- 
tion, but are too far advanced to be damaged materially. It is 
understood that the damage to the crop in the neighborhood of 
Pocomoke City, in Worcester county, is as bad as that in Princess 
Anne. Between Princess Anne dnd Fairmont the brown lice were 
on plants of all sizes. Whole fields looked wilted and leaves were 
curling up and turning brown in some cases. Some growers are 
in doubt as to whether lice are the cause of the damage, they 
stating that the land has been cropped so long in tomatoes that 
blight may be as much to blame as lice. 

VIRGINIA—Norfolk Section: Condition, 95 per cent. July 
rains have been timely and liberal and the crop is making very 
rapid growth. 

MICHIGAN: In Berrien county, Michigan, there was a con- 
siderable portion of the peach crop destroyed during the winter 
and tomatoes have been planted extensively in the orchards. On 
the other hand, quite a number of farmers who have formerly 
planted tomatoes are now growing crops requiring less labor. 
The net result is that the increase in tomato acreage is less than 
would be expected. From this district about 10 per cent of the 
crop, or that part which matures early and before the canneries 
are ready to operate, is shipped to Chicago and other markets. 

Reanoke, Va., July 13th, 1918—By W. ©. Smiley.—Tomato 
acreage about normal, but weather is too cool and damp for last 
few days, and blight is appearing in many fields. Unless weather 
conditions improve soon we fear the crop will be materially dam- 
aged. We need hot weather, especially at nights. 

Bedford, Va., July 12th, 1918—By Cool Spring Packing Co. 
—wWe think there is an average crop planted, and two-thirds of 
the crop is looking well. All that was planted early looks well. 

Buchanan, Va., July 16th, 1918—By J. W. Smiley.—It is 
a little early to say what our tomatoes are going to do. The vines 
look well, but there is not much fruit on them yet. 

Prospect, Va., July 16th, 1918—By Glenn Canning Co.— 
Tomatoes in this section are looking fine. Only two-thirds of a 
normal crop planted on account of shortage of labor, but they 
are looking fine. Expect to start canning about August Ist. 


THE CANNING TRADE 


In the region tributary to St. 


Daleville, Va., July 16th, 1918—By Ikenberry Bros.—The 
tomato crop prospects seem only fair at this time. The acreage 
is as good as usual for this section, but the fruit, so far, does not 
seem to be coming onto the vines, at least not as well as last year, 


Salisbury, Md., July ith, 1918—By J. Cleveland White— 
The tomato acreage in Wicomic county is somewhat heavier than 
last season. Plants as a whole are looking well and the present 
outlook is for a good crop of tomatoes. 


Federalsburg, Md., July 16th, 1918—By R. W. Messenger 
—Tomatoes in this vicinity are recovering from the effects of the 
Tomato Aphis. Will look well until time for blight to show its 
bad effects. Contracted acreage extremely small. Uncontracted 
acreage large. Preparations to handle crop on an enormous scale, 
and will need raw stock from outside sources if all factories are 
to run full. 

Ridgely, Md., July 16th, 1918—By Swing Bros.—Our to- 
motoes are good for 90 to 100 per cent prospect, 25 to 50 per cent 
for corn, and not that much if it does not rain pretty soon. 


Monrovia, Md., July 16th, 1918_By G. W. McComas & Oo, 
—Corn and tomatoes are looking very well in this section. We 
had a fine rain Saturday that was much needed by the early corn, 
which is coming in tassel rather short, but it has a good color and 
looks like it should make a fair yield. 

Forest, Del., July 16th, 1918—By E. M. Records Co— 
Prospects for a full crop of tomatoes here are very good at this 
time. Acreage increased probably 25 per cent. 

Sweet corn somewhat retarded by drouth, acreage about 
normal. 

Farm and canning house labor very hard to obtain, even 
at the present high rates of pay. About all the acreage under 
contract is at $30 per ton. 


Cedarville, N. J., July 17th, 1918—By C. S. Stevens & Sons 
—Tomatoes look well here, although the ground is extremely dry 
and we need rain badly. Late fields feel the drouth much more 
than early ones. The acreage is larger than ever before. 


Buchanan, Va., July 18th, 1918—By Trevey Bros.—There 
will be about two-thirds of a tomato crop in this section this 
season. 

Grenwood, Ind., July 17th, 1918—By Grafton Johnson— 
Peas were above the average in quantity. Corn and tomatoes 
are in good condition. Just now there is too much rain for 
cultivating the late plantings of corn, in which the weeds are 
getting a strong hold. 

That’s fine, boys—a dandy bunch of interesting information 
from the Tri-States; fine in the number reporting, and fine be- 
cause they all indicate good, big crops; just what we want. This 
is one year when you do not need to fear a “whopping” big pack, 
even if we get it. Because the Government is going to take at 
least one-third of the whole pack, and we believe half of it be- 
fore it is done; and the market will be hungry for more goods 
than you can possibly produce, even at the largest yields upon 
this largest acreage. No need to fear being caught by a low- 
priced market—there won’t be any “sich animal” while this war 
lasts, and this war will last over several tomato-canning seasons. 
So keep the good work up: send us more reports, and you will 
have more to read. 

But what’s the matter with our friends in other States? In 
Pennsylvania, Ohio, Indiana, Illinois, Iowa, Michigan, Wisconsin 
and New York? We want to hear from them, as_ requested. 
Or are they to be numbered among the “conscientious objectors,” 
as is one of our very good friends who reported above? He sent 
in his report, and then followed it with a letter which reads: 

“We are sending you a crop report today out of cour- 
tesy and respect, and because we love you; but please 
do not ask us to do so again, as it is against our policy 
and the writer's principles. I do not like ‘to be in print,’ 
although I recognize the value of these reports. Never- 
theless, I would rather get along without them than do 
my share of the reporting. This is not laziness, but just 
clear, eccentricity or cussedness, or whatever you prefer 

to call it.” 

No he is not a mossback; he is one of the livest wires 12 
the game, but he just objects and—well, he has called himself 
all he deserves, and more, but we hope his example will not be 
contagious. It looks like it had spread to the States named, how- 
ever. 


W. H. KILLIAN COMPANY 


announce the completion of their new CANNERY 
on ALLICEANNA ST. from EDEN to CENTRAL 
AVE., BALTIMORE, MD. A general line is contem- 
plated and GOOD BROKERAGE connections are sought: 
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CHEPPAR Supply & Equipment Co. 
31 & 37 S. Charles St. 
Baltimore, Md. . 
ite co. MILL & CANNERS’ SUPPLIES 


Belts, Pulleys, Hangers, Collars, Couplings, Shafting. 
Hose, Gaskets, Packings. 

Pipe and Fittings, Wrenches, Die Stocks, etc. 
Nails, Box Strapping. 

“Albany”, ‘‘Keystone” and ‘“Rollerine” greases. 
Files, Emory Wheels, Hack Saw Blades. 
Pails, etc., etc. 


In fact, everything used in the machine shop or Canning Factory. 


Our stocks are very large and complete, but if we haven't IT in 
stock we will get it for you. 


Order your supplies NOW. 


Do not delay another day. 


1918 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


Friction Top 
Syrup and 
Oyster 


PAILS 


(A) ATLANTIC CAN CO. 


Wax Top 
CANS BALTIMORE, :-:-: MARYLAND. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


FOR SALE—8 Process Tanks, 30 inches in diam- 
eter, with 24 rings. Price $125.00 each, net f. o. b. ship- 
ping point. Address Box A-538, care The Canning Trade. 


FOR SALE—25,000 5/8 Crate Baskets; special bar- 
gain price to move quickly. Address Box A-545, care 
The Canning Trade. 


FOR SALE—One Lathrop-Paulson can washing ma- 
chine, 1917 model; in good condition. This will be sold at 
a bargain. Address The Van Camp Packing Co., Indian- 
apolis, Ind. 


FOR SALE—Seven (7) 42 inch by 73 inch Open Ket- 
tles, in excellent condition. Good as new, with overflow 
hole, reinforced with % inch plate; four cast-iron legs, 
attached to each kettle. Zastrow make; made in 1916. 
Schlutter-Zastrow Machine Co., foot of Thames Street, 
Baltimore, Md. 


FOR SALE—150 bushels Horsford Peas. 
H. J. McGrath Co., Baltimore, Md. 


Address 


FOR SALE—One 2-bbl. Carburetor; One Sprague 
Exhaust Box; One Power Can Cleaner; Two 700-bu. 
Scalders ; One 50 H. P. Coal Oil Engine. C. T. Harwood, 
Halls, Tenn. 


FOR SALE—One or two complete lines strictly 
modern Spinach Machinery, Conveyors, Cleaners, Wash- 
ers and Blanchers; almost new, perfect working condi- 
tion. For particulars address the Flanders Company, 
Detroit. 


FOR SALE—Two Coatesville boilers, in excellent condition, 
18 feet by 5 feet 6 inches, with super-heaters, full front com- 
plete, square breeching, 150 H. P. each, tested 150 pounds 
hydrostatic, complete with valves, safeties and blow-off bends, 
feed water heater steam trap, all trimmings, rest bars and 
grates, back stays and rods; clean and in first-class conditon, 
licensed for 100 pounds pressure Philadelphia. 5,000 good fire 
brick. Can be seen at Dover, Delaware. Very reasonable price. 


FOR SALE—One rebuilt Kelley Berryman water heater and 
purifier of 300 H. P. capacity, size 26 inches by 74 inches ex- 
treme measurements, exhaust ports flanged to suit, 2!4-inch water 
inlet and outlet and four cast iron legs. Used for comparatively 
short time. Tested cold water pressure 250 pounds per square 


inch. F. Romeo & Co., 374 Washington St., New York City. 


FOR SALE—Three Model “M” Sprague Corn Cut- 
ters, in good condition. Address Olney & Floyd, West- 
ernville, N. Y. 


FOR SALE—100 gross, or any part of this quantity, 
half-gallon jug shape bottles or packers; perfectly clean 
and as good as new. $7.00 per gross. D. Canale & Co., 
Memphis, Tenn. 


FOR SALE—Set of Stewart wire solder floaters 
with feeds attached for No. 1 cans. Address Box A-547, 
care of The Canning Trade. 


For Sale—Miscellaneous—Contd. 


FOR SALE— One (1) 25 H. P. Vertical Boiler, 
steam; One (1) 10 H. P. Vertical Steam Boiler, One (1) 
8 H. P. Vertical Engine, used one week only. We guar- 
antee all of the above items to be perfect and in vey good 
working order. Terms, Cash F. O.-B. Car, Matawan, 
N. J. Luigi Balbi & Co., Matawan, N. J. 


FOR SALE—450 to 500 cases of asparagus. Will 
also have about 1,000 cases string beans in season. 
U. G. Carpenter, R. F. D., Hamilton, N. Y. 


FOR SALE-—25,000 five-gallon, squared cans, whole 
tomato pulp. Price per can $2.25 f. o. b. Central, Ohio 
factory. Address Box 162, Greenville, O. 


For Sale--Factories 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water; 
private electric lighting plant; equipment in good 
condition, ready to start at once. An attractive 
price will be named for quick sale. 

Chas. G. Summers & Co., Inc., 
Baltimore, Md. 


For Sale—Books. 


For Sale—The 225-page book “How to Buy and | 
Canned Foods,” completely indexed ; tells the buyer wkat 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 
postage paid. Address THE CANNING TRADE, Balti- 
more Md. 


Wanted—Miscellaneous. 


WANTED—Two 4-Pocket Corn Cooker-Fillers; 
two Cuykendall Mixers. Address A. K. Robins & Co, 
Baltimore, Md. 


WANTED—Quick—A used hand-power closing ma- 
chine or double seamer for Nos. 1, 2 and 3 cans. State 
condition and lowest cash price. W. S. Nixon & Co, 
Colerain, N. C. 


WANTED—Copper or enamel-lined Steam Jacketed 
Evaporating Pan, about 100 gal. capacity. Blanke-Baer 
Chemical Co., 1710 Morgan St., St. Louis, Mo. 


Wanted—Miscellaneous—Cont’d. 


WANTED—New or old open process kettles, process 
crates, retorts, pulp finishers, steam hoists. State condi- 
tion and lowest cash price. A. K. Robins & Company, Bal- 
timore, Md. 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 


When answering advertisements “care The Canning 


Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. 


We will re-mail it to the advertiser. 


SITUATIONS WANTED. 


POSITION WANTED—By high grade superintendent-map- 
ager. One for position at once. Handle full line of fruits 
and vegetables, beans and hominy. Familiar with Government 
orders on pork and beans. Location must be permanent and 
congenial. Prefer salary and percentage. Six years selling 
experience. Kindly give full particulars and location of plant. 
Address Box B-546, care The Canning Trade. 


POSITION WANTED.—By thoroughly practical cannery 
superintendent and processor of fruits, vegetables, preserves, 
jams, jellies, condiments, etc. 25 years’ experience, strictly 
temperate; best references. Address Box B-530, care The 
Canning Trade. 


POSITION WANTED—Clerical position with well-estab- 
lished canning company. General office experience and have 
a good general knowledge of the business. Can assume re- 
sponsibility; will go anywhere, West preferred. Address Box 
B-529, care The Canning Trade. 


HELP WANTED. 


WANTED—Superintendent processor with experience in 


Manufacturing jams, marmalades, etc. 
York City. Give reference and salary. 
and good future for right man. 
The Canning Trade. 


Factory located New 
Permanent position 
Address Box B-543, care of 


WANTED—General canning factory machinist for corn 
plant. One experienced with Panama closing machines pre- 
ferred. Yearly position for satisfactory man. Give refer- 
ences and salary expected in first letter. Address Box B-544, 
care of The Canning Trade. 


HELP WANTED — Experienced, reliable Cannery Superin- 


tendent, free from draft, sober and industrious, must be handy 
with machinery, for a well-established shrimp and oyster plant 
m Florida: must also be familiar with Hawkins’ Capper and 
Iwenticth Century ( KEMP) Gas Machine. The Proprietors have 
over thirty years’ experience and are familiar with the necessary 
packing and processing. When answering state age, experience 
and references as well as salary expected. A permanent position 
to the right man. Address Box B-548, care The Canning Trade. 


WANTED.—A man for factory in Northwestern Arkan- 
Sas, who can put up 1,035 tomato pulp from trimmings and 
tomatoes. 
etter. 


Give price per month and references in first 
Nelson Canning Company, Springdale, Ark. 


THE CANNING TRADE 


-B-525, care The Canning Trade. 
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HELP WANTED—At once, for year-round position, ma- 
chine man experienced with pea, corn and tomato machines, as 


well as American Can Company’s closing machines. Satisfac- 
tory wages to satisfactory man. Wire our expense. Liberty 
Brand Canning Co., Dover, Del. 5C 


We want a thoroughly reliable, experienced man asso- 
ciated with us during the packing season, to take charge of 
our Pulp Manufacturing Department. State experience. Give 
references. Apply Box B-542, care of The Canning Trade. 


HELP WANTED—Foreman for milk-canning and labeling 
department, packing 50,000 cans daily. Previous experience 
in milk business not necessary. Must be competent to main- 
tain maximum production and produce neat packages. Ad- 
dress International Milk Products Co., Cooperstown, N.Y. 5B 


HELP WANTED—Experienced cannery man to act as 
supeintendent-processor of plant in the South. When answer- 
ing state experience and references. Prefer a man who can 


invest in the business. Address Box B-519, care The Canning 
Trade. 


HELP WANTED—Competent young man as assistant su- 


perintendent in cannery using sanitary cans. Must be handy 
with machinery. A permanent position to the right man. 
State age, experience and salary expected. Address Box B-520, 
care The Canning Trade. 


HELP WANTED—Chemist for biological anid analytical 
work in tomato product plant—exempt from draft; state ex- 
perience. Plant in vicinity of Philadelphia Address Box 


WANT2ED.—In Southern city of 150,00u people, an all- 
around experienced man in manufacture of preserves, jelly, 


sauces, pickles, etc. Have good opening for reliable man with 
prospect of larger business. Position will carry management 
of factory department with it. Answer Box B-531, care The 
Canning Trade. 


WANTED—A superintendent Processor for the season to can 
tomatoes, apples, sweet potatoes. If satisfactory and experienced 
in packing winter goods, an all-year-round position. State salary 
expected and give references in first letter. Address Box 533, 
care of The Canning Trade. 


WANTED—High-class Salad Dressing and Pickle Man; 
permanent position. Give experience, salary and reference. 
Address Box B. 540, care of The Canning Trade. 


HELP WANTED—A man for a factory on the Eastern 
Shore of Maryland, who can put up 1.035 tomato pulp from 
trimmings and small tomatoes. Address Box B-526, care The 
Canning Trade. 


WANTED QUICK FOR CASH 


One or two new or second hand 4 
and 6 Pocket M. & S. Corn Cooker 
Fillers. 

One or two new or second hand Cuy- 
kendall Corn Mixers. 


Wire at our expense 


A. K. ROBINS & COMPANY 
BALTIMORE, MD. 


: 
3 
x 
5 
—. 
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CANNED FOOD PRICES 


Prices given represent the Jowes¢ figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balto. 
sf No. 2% White Mammoth..$Out 
“Green, 
“White, Out 
White, Medium... ...... 
Green, 
White Small 
= Tips White Sq ... 3 60 
= = “ Green, Sq... 3 25 
BAKED BEANS}-No. 1, P’ain.............. 90 
** 1, In Sauce........ 95 
“4 * 2, In Sauce........ 1 55 


“ Cut White Out 
re “ 2. White Wax Standard Out 
<6 “2, Red Kidney, Stand... 1 45 
BEETSt—No. 3, Small, Whole............ Out 
= Medium, “* .. Out 
Large, “ Out 
CORN{—No. 2, Std. Ever., f.o.b. Balto. ...... 
Ever., 0. b. Oo..... 
Std. Shoepeg f. 0. b. Co. ...... 
 Std.Shoepegf.o.b.Balto. ...... 
Ex.Std.Shoepegf.o.b.Co. ...... 
Ex.FcyShoepegf.o.b.Co. ...... 
$td. Maine Style Balto. ...... 
§td.MaineStylef.o.b.Co. ...... 
“Ex. Std. Maine Style..... Out 
Ee “Fey. Mn. Style f.o.b. Bal. Out 
“Fancy f.o.b. Countv...... Out 
Extra Std. Western........ ..... 
“Standard Western 
HOMINY!—No. 


3, Standard, Split 
MIXED VEGETA- 2—12 Kin ds... 95 


BLES FOR SOUPt 
OKRA AND \No. Standard............ Out 
TOMATOES}5 “ 3, “..... ... Out 


PEAS!—No. 2, me. June Stand 170 
“Ex. Stand. Early Junes 1 75 
Sifted 


2 50 

Early June Seconds...... 155 

* Standard..... Out 

“Extra Sifted Out 

“Fancy Petit Pois........... Out 

Out 

.. Out 
BAUERKRAUT!—No. 2, Standard........ 
3, 16 

“ 10, 4 00 
SPINACHI—No. 3, Standard................. 1 90 


“10. 


(t)Thos. J. Meehan & Co. 


(+)T, G. Cranwell & Co. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued. 
Balto. N.Y. 
SUCCOTASH!—No. 2, Green Beane...... Out Out 
“With Dry Beans Out Out 


SWEET POTATOES}]-No. 2, Standard... Out 
No. 3 Std.f.o.b.Balto. ,..... 2 10 

Std. f.o.b. Co. ...... Ont 

 9Std.f.o.b.Balto ...... Out 

TOMATOES}- No. 10, Fancy, f.o.b. Bal. Out Out 
ag Jersey, “ Fac’y ...... Out 

Stand., Balto 700 _...... 

‘3, Sani. 5% in. cans ...... Out 

“i Jersey, f.0.b. Co... Out Out 


Ex. Std., Balto. Out __...... 


“3 Stand, “ Out 
Seconds, ** Balto. ......0 ...... 
‘af Seconds, “ Balto. ......0 ...... 


Cal. 10s...: 6 50 
TOMATO PULPI- No. 10, Standard... 
2, 


CANNED FRUITS 


APPLES—No. 10, Me. 400 

APPLES}-No. Pa.” ) f.0.b. Co... 4 25 
i0,( Fa.” ) f.0.b, Balto... 7500 Out 

2%, Cala. Stand........ ...... 245 
BLACKBERRIES§—No. 2, Standard... Out 

“2, Preserved... Out Out 

“  2,In Syrup.... Out Out 
BLUEBERRIES—NO. 10, 9 00 
“2, Maine... ; 2 00 

CHERRIES§—No. 2, Seconds, Red. 
00k  ...... 

Stand. Water Out 

White “ “Syrup Out 

Ex. Preserved Out 

GOOSEBERRIES$—No. 2, Stand Out 


Out 

PEACHES*—No. 2%, Cal. Stand. L.C...220 250 

- “ 2%, 250 

PEACHESt—No. 1, Ex. Sliced Yellow Out Out 

2Standard White... Out Out 


Out 
= No. 3, Standa_ds, White. Out Out 
Yellow ...... Out 
White. Out Out 
Selected, Yellow..... ...... Out 
| Seconds, White... Out Out 
Pies Unpeeled........ 12% 1 30 
= Out 


PEARSt—No. 2, Seconds in Water. 


in Syrup...... ...... Out 
3, Seconds in Water........ .... 


CANNED FRUIT PRICES—Continued. 


Balto. N.Y 

PEARSt—No. 3, Standards in Water.....115 Out 
Syrup... 

PINE- No. 2, BahamaSlicedExtra Out Out 
APPLE*- “ “Grated “ 185 Out 
ag Sliced “ Std. Out Out 

Grated“ “ 140 Out 

* th, Hawaii Sliced Extra 325 315 

“ Grated Extra Out 

Shredded Syrup........ Out Out 

“10, Crushed Water......... Out 600 

Eastern Pie Water.... Out 


RASPBERRIES$—No_ 2, Black Water.. 200 Out 
Red Out Out 
Black Syrup. Out Out 


Red . Out Out 

STRAW- No. 2, Ex. Stan. Syrup..... Out Out 
BERRIES§— “ Preserved.............. Out Out 
i 4 Extra Preserved.... Out Out 

Standard............... Out Out 

“1, Extra Preserved..... Out Out 


* 10, Standard Water...... ....... 14 00 


CANNED FISH 
HERRING ROE*—No. 2, Standard.......200  ...... 


LOBSTER*—*4-Ib. Out 
1-Ib. Flats.......... Out 
OYSTERS§— 5-0z. Standards 140 
402. 1 30 
10-02. 2 65 
8-02. id 250 
6-02. Selects............. 170 
SALMON—No.1, Sockeye, Tall 2% 
4, Bed Alssia, Tail...... ...... 
| 
“4 


“ wy 


CANNERS’ METALS 
5tolC tons 1 to 4 tons 


PIG TIN—Straits..........-.seeecesess 61 37% 61 50 

Malacca 61 37% 61 50 

PIG LEAD—Omaha or Federal... 9 92% 5 06 
x10 
SOLDER—Drop an Bat...... 37 
Wire Coil............ 37 36 3 
Wire Segments.... 37 36 35 
TiN PLATES F. O. B. MILL 
14x20, 107 lbs., Base Coke Tin 0 


14x20,100 bs, “ Coke Tin 


N. Y. | 
$4 00 | 
37 
Out : 
Out 
Out 
Out 
Out 
Out 
3 50 
: 3 25 
92% 
974 
1 65 
BEANSt—No.2 String, Standard Green Out 1 60 
299 
8 00 
Out 
Out 
210 
Out 
14 
Out 
Out 
Out 
Out 
Out 
ig 1% 
4 Out 
Out 
Out 
1% 
7 Out 
: 1 60 “1, Columbia, Tall......... ...... 
“Extra Fine Sifted.........225 210 Medium Red, Tals... ....... 4 
250 Seconds, White Out Out SHRIMP s—No. 1%, Wet or Dry............ Out 2 60 
Out 
Out 
Out 
1 35 
4 20 
Out 
Out 
80 
1 20 
a Out 


Baltimore, July ist, 1918. 


without notice. 
SANITARY 


HOLE AND CAP 


SPECIALS 
No. 2 diam. x 4” high 1-1% op....... 25,50 
No. 9 No. 2 diam. x 3-5-16 op......... 25.00 
SOLDER HEMMED CAPS, WITH CANS 


THE CANNING TRADE 


American Can Company Can Prices 


American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. 0. b. shipping points, effective 
July ist, 1918, subject to its confirmation and subject to change 


AMERICAN CAN COMPANY. 


We have a limited supply of 
ROUND RE-INFORCED FIVE GALLON PULP CANS 
for AUGUST AND SEPTEMPER delivery 


of 135 lbs. plate 
Either Plain Tin 
Lacquered outside 


or 


Enameled inside 


BETTER WIRE YOUR ORDER TO-DAY 
TO-MORROW MAY BE TOO LATE 


THOMAS F. LUKENS COMPANY 


Headquarters for 
SOLDER FLUX AND CANNING FACTORY SUPPLIES 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


Send for sample of the 
SAWYER TOMATO CORING AND SKINNING KNIFE 


238 N. 4th St. Philadelphia, Pa. 


OYSTER STEAM BOX 


With Improved 


Fidelity Can Company, Balti- 
more, will quote prices on cans 
upon application. | 


Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 


JOS. M. ZOLLER & CO., INC. 
CANNED GOODS, CANS, ppoOKERS 


PACKERS’ SUPPLIES, 
PHONES: 205-206 Phoenix Bidg. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


No. 1 $20.00 

No. 2 6.00 — 

No. 2 diam. x 4" high. 21.50 

No. 2 diam. x 3 5-16” high............ 27.00 

= 
— | | 


WHERE TO BUY 


MACHINERY and SUPPLIES 


4ir Pumps. 

Max Ams Machine Co., Bridgeport, Conn. 
Slaysman & Co., Baltimore, Md. 

Auto Trucks 
Federal Motor Truck Co. Detroit. Mich. 

Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 

Bottle Labeling Machines. 

Economic Machinery Co., Worcester, Mass. 


Boxes and Box Shooks. 
Balto. Box & Shook Co., Baltimore 
Canton Box Co., Baltimore, Md. 
.H. D. Dreyer & Co., Baltimore, Md. 
Boxes—Corrugated, Paper. 
: Chas. Boldt Paper Co., Cincinnati 
* Hinde & Dauch Paper Co. Sandusky, 0. 
: J. M. Raffel Co., Baltimore. 
* Strong Box Co., Baltimore. 
Bexing Machines. 


‘Fred H Knapp Co., Baltimore, Md. 


Box Strapping Machines 
Gerrard Wire Tying Mochines Co., Seattle, Wash. 
Brokers, 
Crary Brokerage Co., Waukesha, Wis. 
Louis Hilfer Co., Chica 0, St. Louis. 
Seggerman Bros., New York City. 
Jos. M. Zoller & Co., Baltimore, = 
Cans and Solder Hemmed Cap 
American Can Co., New York, Baltimore, 
icago, San Francisco. 
ee Can Co., Baltimore. 
W. Boyer & Co., Baltimore. 
Can Co., Syracuse, Chicago, 
Baltimore. 
Can Co., Baltimore, Md. 
Thos. F. Lukens *& Co., Philadelphia, Pa. 
National Can Co.. Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 
Can Cleaning Machine. 
A. K. Robins & Co., Baltimore 


Can Making Machi y—Sanitary and Reg- 
ular. 


Angelus Sanitary Can Machine Co., Los Angeles, 


Ca’ 
Max Ams Machine Co., bs, Betepepert, Conn. 
B. W. Bliss Brooklyn, 

San 


Slaysman & Co.. Baltimore, Md. 
Stevenson & Co., Baltimore 
Torris Wold & Co., Chicago. m. 
Can Washing Machine. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Max Ams Machine Co. ee a Conn. 
ine Co., Saiem 


Cateup Machines. 
Sinclair Scott Co. Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
The 20th Century Machinery Co., Milwaukee 


Cleaner and Cleanser—for Fillers, Testers, Etc. 
J. B. Ford Co., Wyandotte, Mich. 


Continuous Agitation Cookers. 
eg a ! Mfg. Co., Silver Creek, N. Y. 
K. Robins & Go., Baltimore, Ma. 
ienaes Canning Machinery Co.. Chicago. 


Coring and Skinning Knife 
Thos. F. Lukens Co., Philadelphia, Pa. 


Corn Cookers, Fillers and Mixers. 
aves Machine Co., Salem, N. J. 
K. Robins & Co. Baltimore, Md. 
Ramus Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 
Huntley Mfg. Co., Silver Creek, N. P 
Peerless Husker Co., Buffalo, N. Y. 


Conveyors—All Kinds. 
Weller Mfg. Co., Chicago. 


and Carrying Machines, 

K. Robins & Co. Baltimore, Md. 
Zastrow Mach, Co., Baltimore 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Crates (Iren Process) 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co. Baltimore 


Dérectory ef Canners, 
Nat. Canners Assn., Washington, D. C. 


(See advertisements for details. ) 


lectric Machinery. 

General Electric Co., Schenectady, N. Y 
Westinghouse Elect. & Mfg Co., E. ne Pa. 

Engines, Boilers, Fittings, et 
Edw. Renneburg & Sons Co. Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sheppard Equipment Co, Baltimore, Md. 
Weller Mfg. Co., Chicago. 

Exhaust Bexesg (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. ¥ 
Sprague Canning Machinery Co.. Chicago 

Factory Chairs, Stools, Etc. 

A. K. Robins & Co., ‘Baltimore 

Fibre Boxes, Shipping Cases. 

Chas. Boldt Paper Co., Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O 
J. M. Raffel Co., Baltimore 

Strong Box Co., Baltimore 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
— Kiefer Machine Co., Cincinnati, Ohio 
K. Robins & Co timore, Md. 
aa Husker Co., Buffalo, N. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Cannin Machinery Co., Chicago. 
enry R. Stickney, Portland, Maine. 
The 20th Century Machinery Co., Milwaukee 
Finishing Machines 
A. K. Robins & Co., Baltimore 
Sinclair Scott Co , Baltimore. 
Sprague Canning Mchy. Co., Chicago. 
Flux 
Grasselli Chemical Co., Cleveland, O. 
A. K. Robins & Co., Baltimore, Md. 
Gears, Silent. 
General Electric Co., Schenectady, N. Y 
Insurance. 
Canners Exchange, Chicag 
(Lansing B. Wareer, Manager.) 


Juice Presses 
The Hydraulic Press Mfg. Co.. Mt. Gilead, Ohio 
Kettles, Process and Jacketed, 


Edw. Renneburg & Sons Co., Baltimore. 

A. K. Rebins & Co., Baltimore, Md. 

Schlutter-Zastrow Mach Co., Baltimore 

Sinclair Scott Co., Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 
Labels, 

Chas. Boldt Paper Co., Cincinnati. 

H. Gamse & Bro.. Baltimore 

R. J. Kittredge & Co., Chicago. 
Labeling Machines, 

Economic Machinery Co., Worcester, 


Fred H. Knapp Co., Baltimore. 


Lacq 
Sonn G Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines, 
Seely Bros., Blaine, Wash. 


Meters-F iow, Steam, Air and Gas, 
General Electric Co., Schenectady, N. Y 
Factory Supplies—Shaftings, Hangers, Etc. 
Sheppard Supply & Equipment Co. Baltimore 
Motors, Electric. 
General Electric Co., Schenectady, N 


Westinghouse Elect. & Mfg. Co., E. Pittsburgh, Pa. 


Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 
Paints. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
John G. Maiers Sons, Baltimore, 
Paper Boxes. 


Chas. Boldt Paper Co.’ Cincinnati 

Hinde & Dauch Paper Co. Sandusky, O. 
J. M. Raffel Co., Baltimore. 
Strong Box Co., Baltimore. 


Parchment (Paper) Caps. 
Diamond State Fibre Co., Bridgeport, Pa. 


Paring Machines, Apples, etc. 
E, J. Lewis, Middleport, N. Y. 
Sinclair Scott Co., Baltimore, Md. 
Paste. 


Fred H. ag Co., Baltimore. 
E. J. Judge, San Francisco. 


Pea Cleaners. 
gi 4 Mfg. Co., Silver Creek, N. Y. 
. J. Judge, San Francisco. 
Pea Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague Canning Machinery Co 


Pea Separators or Graders. 
Peatiey Mfg. Co., Silver Creek, N. Y. 
res Renneburg ‘& Sons Co., Baltimore 
K. Robins & Co., Baltimore, Md. 
Sinciais Scott Co., Baltim 
Sprague Canning Machinery Chicago. 


Peeling Tables—Tomatoes, 


Ayars Machine Co., Salem, N. 
Sheppard Equipment Bel to. Md. 
Sprague Canning Machinery Ca.. Chicago. 


Pineapple Machinery. 

> J Judge, San Francisco. 
E. J. Lewis, Middleport, N. Y. 

John R. Mitchell Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Schlutter-Zastrow Machine Co., Balto. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 


Protective Papers. 
Diamond State Fibre Co., Bridgeport, Pa. 


Pulp Machinery. 
A. K. Robins & Co., Baltimore, Md. 
Shepperd Equipment & Supply Co., Baltimore, 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago 
Weller Mfg. Co., Chicago. 
The 20th Century Machinery Co., Milwaukee 


Pump—refuse skins, etc, 
A. K. Robins & Co., Baltimore, Md. 


Sanitary Cans and Closing Machines. 
American Can Co., New York, Baltimore 
hicago, San Francisco. 
Angelus Sanitary Can Machine Co.; Los Angeles 


Cal. 
Atlantic Can Co. 
W. W. Boyer & Baltimore, 
Continental Can Co., . Syracuse, Chicago, 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
National Can Co.. Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


sanitary Can Making Machinery. 
See “Can Making Machinery.” 


eeds. 
a Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago., Il. 


J. B. Rice Seed Co., Cambridge, N. Y. 


Sieves and Scree 
Sinclair Scott Co., Baltimore. 


Sealder, Tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore 
i Right System, Inc., Aberdeen, "Md. 
K. Robins & Co., Baltimore, Md. 
Sie Canning Machinery Co., Chicago. 


String Bean Machinery. 
Huntley Mfg. Co., Sliver Creek, N. Y. 
E. J. Lewis Middleport, SF 
Sprague Canning Machinery Co.. Chicago 


Sugar 
American Sugar Ring. Co., New Xork 


Syrupers (Automatic). 
Ayars Machine Co., Salem, N. J. 
E. J. Judge, San Francisco. 
Peerless Husker Co., Buffalo, N. Y. 
Sprague Canning Machinery a. Chicago. 
The 20th Century Machinery Co. Milwaukee 
Tanks 
W. E. Caldwell Co., Louisville, Ky. 


Tomato Peeling Knives 
os. F. Lukens Co., Philadelphia 


Tin Plate. 


American Sheet & Tin Plate Co., 
Pittsburgh, Pa. 
Tomato Wash 


ers 
Ayars Machine Co. Salem, N. J. 


Trucks, Auto 
Federal Motor Truck Co. Detrojt, Mich. 


Turbines—Steam, 
General Electric Co., Schenectady, N.Y 
Westinghouse, Elect. & Mfg. Co., E. Pittsburgh, Pa. 


Washers—Frults and Vegetables, 
Ayars Machine Co., Salem, N. J. 


Wire Belts (For Scalders, Washers, etc.) 
La Porte Mat &Mfg,. Co., La Porte, Ind. 


Wire Strapping Machines (Box) : 
Gerrard Wire Tying MachineCo., Seattle, Wash. 


— Cleaner and Cleanser 


Ford Co., Wyandotte, Mich. 
x Be Robins & Co., Baltimore, Md, 


Mass. 


THE CANNING TRADE 


| A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 


Gallon Packers—Panel Bottles—Tumblers and 
Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 
for prices and detailed quotation 


ECONOMIC MACHINERY CO. 


Worcester, Massachusetts 


Stevenson & Co., Inc. 


PINEAPPLE MACHINERY 


Cut on the right represents machine for SLICING Pine- 
apples from 8/16 to % of an inch in thickness; every slice cut 
even and of same thickness. It is easily adjustable; made sub- 
stantial and durable. Made either for hand or steam power. 
The legs are sufficiently splayed to admit placing of tub under 
the machine. CAPACITY: the pack of any ordinary house. 
Speed of machine, 75 revolutions per minute. Tight and loose 
pulleys, 8 inch diameter, 2 inch face. 


Cut below represent Pineapple CORING machine with 
ample capacity to suit any ordinary house. Speed 40 revolu- 
tions per minute. Pulleys 344 inch diameter, 2 inch face. 


STEVENSON & C0., Inc. 


6O1 South Caroline St. 
BALTIMORE > MARYLAND 


Also Manufacturers of CAN MAKING MACHINERY 


| | 
~ 
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CAN 
COMPANY 


INC. 
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| 


ABLISHED 1878 


SUBSCRIPTION: 


U. S.....$3.00 per year 


FOOD AUTHORITY OF THE WORLD 


Foreign $5.00 per year 3 


THE CANNED 
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MAKE IT EASY FOR YOUR EMPLOYEES 
TO PURCHASE 


Thrift and War Saving Stamps 


LET THEM KNOW 
THAT THEY MAY PURCHASE THEM AT 
YOUR OFFICE 


PERSONAL INTEREST MEANS INCREASED SALES 


AMERICAN CAN COMPANY 


SPECI AL ‘“‘Hard Water and Salt in Peas’, by Dr. W. D. Bigelow. Now proved hard water does directly 
= affect peas. 


OF ge 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MC. 


The large-tooth saws, on the two upper spindles, coarse grind the 
fruit which passes down to the fine saws on the two lower spindles, 
from there it falls into a tub underthe machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 
edge to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 


THE CANNING TRADE 


JOS. M. ZOLLER & CO., INC. 
CANNED GOODS, CANS 


PACKERS’ SUPPLIES, | BROKERS 


PHONES: 205-206 Phoenix Bidg. 
ST, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1918-1919 
President, BENJAMIN HAMBURGER 
Vice-President, HAMPTON STEELE 
Treasurer, LANGRALL Secretary, Wa. F. Assau 
COMMITTEES: 


Executive: Cnas. G. SUMMERS, JR. EKvw. A. Kerr 
A. LoRscH 

Arbitration: H P. STRASBAUGH Wo. GRECHT 

C.J ScuHenkeL A. Watpnek J. PRESTON WEBSTER 

Commerce: STRVENSUN HamMPronN S1KKLB 


C.F om KO Tromax O. LANGRALL 
Legislation: Wurrk J F. Hu Ks T. 
N Nomsgn J.5 Grpps 
Claims: W. LAN@KALL 
A. Jas. B. Platt Jnu W 
Hospitality: W LamMBue H. W. Kress 
Rost. A. SINDALL Rost. A. 
Brokers: Jno. R. Barnes HERBERT C RoBERTS 
8. M. Rosrnson 


Agriculture: SILVER H. A. STRA8SBAUGH 
ALBERT T. MYER 
Counsel: G. H. H. Emory Eur FRANK 


Chemist Cuas. GLASER 


WHEELING CANS 


Excel In 


STRENGTH 


and 


CLEANLINESS 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’! Mngr. 


WHEELING, W. VA. 


| 


THE CANNING TRADE 


Ayars Machine Company, 


AYARS DOUBLE ROTARY MEASURE TOMATO FILLER 


This Machine puts the tomatoes into the Can without waste 
and without cutting or mashing, in the same condition as 


they were put into the hopper. 


OVER 300 IN USE LAST SEASON 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HamiLtTon, Ont., Sole Agents for Canada. 
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THE CANNING TRADE 


String Bean Machinery 


OF 


Type 


For Grading, Washing, Blanching, Cutting and Filling | 
BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 


Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


Silver Creek, 


i 


